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T may be ſaid, dedications are - 

appendages that ought only to 
accompany works of a more impor- 
tant nature; yet as there are many, 
very many ladies in this 1 
whoſe ſhining example, both 1 


public and private life, render a 


the 
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i DEDICATION, 


the moſt. amiable patterns of houſe- 


hold oxconomy, and who think it 
no ſpeck on their characters, in 
deſcending to recommend to their 
domeſtics, whatſoever may be ei- 
ther uſeful or ornamental at their 
table ; the following eaſy and prac- 
tical receipts will, it is hoped, ob- 
tain their approbation and patron- 
ne 18 l 
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S a writer, I have little or no pre- 
A tention, nor were I at all incline 
able, to let any apology accompany the 
following ſheets; well knowing, that the 
moſt elaborate illuſtration that could be 
thrown upon ſuch a ſubject, would not 


add 
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add one tittle to * de of ſuch a work. 

N Hon the other hand, it might be a 
means to draw upon me the reſentment of 
many maſter confectioners whom I have 


nden to believe, will be a good deal 1 irri- 
tated; for like the dyers and diſtillers, their 
whole art may be ſaid to conſiſt in being 
known to none but its Profeſſors z and 


while, it muſt be owned, that, in noble- 


oY L 
men's families the aſſiſtance of a confec- 


tioner on many occaſions, cannot be avoid- 
ed; yet, after many years experience in that 
capacity abroad, together with having lived 
ſeveral years in England, in ſome of the 
moſt diſtipguiſhed families as confectioner. 
1 fay, after ſo many years experience, it 
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is not without ſome hopes of ſucceſs, 
when I ſhew that there are few or no 
receipts in confectionary and diſtilling but 
what may be caſily and ſucceſsfully practiſ- 
ed by the Engliſh houſe-keeper, 
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4, Jahuary, fruits in ſeaſon} - 
Golden Pippins, Nonpareils, Pearmain-Ap- 
ples, Medlars, dried Apples, Cheſnuts, Royal 
Pears, St. Germain and winter Chaumontelle, 
Colmar, Rennets, and Ruſſet Apples. 


April fruits in ſeaſon, 

The ſame as in January, with Pomegranates, 
Winter Bonchretien, Piſtachio N uts, Almonds 
and Raiſins. | 

June fruits in ſeaſon. 

All Sorts of Strawberries, Raſpberries, Gooſ- 
berries, Duke Cherries, Currants, Melons, the | 
Maſculine Apricots, 


| Offtober fruits in ſeaſon; 4 
Peaches, Nectarines, Figs, Sweet Water 
Grapes, Green Gage Plumbs, St. Catharine 
Mulberries, Morella Cherries, Walnuts, Fil- 
berds, Arline Plumbs, Burgamot Pears, Buree 
ears, Golden Pippins, Medlars, and Mulber- 
ries. I have mentioned only four months in the 
year, becauſe fruit continues three months the 
fame. 
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Proper lara far Houſe-Keepers, 1 attain 
a more ſpeedy, plain, and familiar Method of 
 underflanding . whole 41 £4 ConfeAlionary. * 
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I: CONFECTIONARY:. 


order to have them done: in a higher degree of 
perfection, you muſt be attentive to make ule 
of ſuch degrees of ſugar ſo refined, as is adapted 
to their different degrees of ripeneſs, as well as to 
their different ſorts. 


WS. | | > 6 BBC 
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TO CLARIFY SUGAR. 


IN proportion to three pounds of fit, lump, 
or powder ſugar, which you are to put in a {kil- 
let or boiler ; break into an earthen pan the white 
of an egg, with near a pint of freſh water, and 
beat them up all together with your hand to a 
white froth ; then put the whole into the copper 
kettle, or pan, and fet them on a clear and flow 
fire ; whenit begins to boil, do not fail to put a 
| little more water in, and begin to kim; it, till you 
ſee the ſcum is very white, and the ſugar betome 
pretty ciear 3 that done, to clear it. properly, 
fi-it in a wet napkin, or filk fieve, and paſs 
it chus into what veſſel you pleaſe; till you Wabt 


to make uſe of it. 7 10 arne 
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FIRST. DEGREE OF xtrifine 
SUGAR, 1 54 


eee eee 


. of ſugar is ſufficient to make u mil of all the ** 
eren en | 


PUT the bed r Bp andes but 
clear fire, to boil.; you will know: when it is to 
this firſt degree, by dipping one finger in it, and 
Join it to another; by opening, if it draws to a 
ſmall thread, and in breaking, returus to Each 
finger in the nature of a drop, it is done. 


Secbnd degree, It is boiled « fitele fore, and 


the thread extends further before it un 
N. e e „eee 


Dirne 9 


Third W It is Kill boiled a e 
until it does not break, by extending the ſingers 


half as much as is poſſible to do. 


B 2 | Fourth 
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Fourth FLAT It i is voiled a little longer than 
the third; and is known to be the degree wanted, 
by not breaking, by all the extenſion that can be 
made with the fingers; and alſo when it forms 
in ſmall pearls in the boiling, round and Aid. 

Fifth degree, It is known, by . up > an 
of the ſugar with a trimmer, and dropping it! into 
the boiling ſugar again; if it forms a "Tine 
freak on the furface 


et es By 2 little more e boiling; wil 
tried in the ſame manner as the laſt. 1 


ba event degree, Which is 1 by dipping 
a ſkimmer into it; give it a ſhake, and blow 
through it directly; if it blows to ſmall ſparks 
of ſugar, or kinds of ſmall bladders, it is to the 
bene — W 1 


75 47; kr + | 
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Eighth degree comes with a little more boil- 
ing, which is known by the fame trial; the . 
ference only is, that the ſparks or bladders are to 
be larger, and of a ſtronger ſubſtance... 3⁰¹ 


Ninth degree, Is known by dipping a m- 
mer into it, and give it a turn over the hand; if it 
turns to large ſparks, which clog rogether in the 
riſing, it is done to this degree. _ | 


Tenth degree, Is done by a little more boil- 
ing, and proved by dipping two fingers in cold 
water, and directly i into the fugar, a and into cold 
water again; what ſlicks to your fingers, ought 
to roll up like a bit of paſte, and to remain pret- 


ty pliant when cold. 


| " Eleventh degree, Is Nobel by the laſt me- 
thod, which, by a little more doiling, mes 
it e 


6 CONFECTIONARY, 


Twelfth degree, Is known by the ſame me- 
thod, as in the two laſt ; the only difference is, 
that it ought to crumble between the fingers, be · 
ing firſt dipped in cald water. 


A Methed far making all Sorts of moiſt Preferves, 
SUGAR PEARS. 


TAKE any quantity of pears, which ſhould 
be but half ripe, make a ſplit on their head 
croſs ways with a knife, nodeeper than the heart. 
After this is done, put a pan of water on the 
fire, and when it boils put your pears in it, and 
boil them in, with a ſlow fire, till they become 
a little ſoft; then take them off the fire, and 
throw them immediately in another pan of freſh 
water; have again another pan of freſh water, 
in which you ſqueeze three lemons, pare your 
pears and put them in that lemon water : they 
will turn as white as ſnow; then take a preſerv- 


ing 
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CONFECTIONARY. 7 
ing pan, put in it ſome af the firſt degree of your 
clarified ſugar, put your pears in it, and let 
them boil about twelve minutes, taking care to 
take off all the ſcum they will throw ; then take 
them out from the fire and put them in an earth- 
en veſſel; you will repeat this operation during 
four days running, and ſtrain the ſugar off 
every time, and boil it before you put the 
pears in, becauſe, as you will perceive, the ſu- 
gar always throws off a white fcum, which muſt 
be taken off; and it is after that, you muſt put 
your pears in and beil them, as I ſaid. When 
you ſee the ſyrup is very thiek, and that your 
pears have well taken the ſugar, put them in pots, 
and take care they ſhould be well covered with 
ſyrup, or elſe they will ſoon turn mouldy. Co- 
ver them with paper or parehment. 


1 PRE. 
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8 CONFECTIONARY. 
PRESERVED LEMONS AND 
ORANGES. 


"TAKE any quantity of lemons, pare off 
the hard knobs of the rind, cut them 
into four quarters, or leave them whole, in 
piercing'them by the ſtalk's end : have a pan of 
water on the fire, and throw your lemons or 
oranges in when it boils, and do them in, as much 
as you pleaſe, till you ſee you may get a pin by 
the head into them eaſily ; then it is time to take 
them off, and put them in another pan of freſh 
water.” When that is done, you clean them 
quarter by quarter from their kernels; and thoſe 
which are whole, muſt be cleaned alſo of all 
their: pulp with a tea-ſpoon, taking care not to 
break them. As for what cancerns the ſugar- 


ing of them, follow the ſame directions as above- 
mentioned for the pears. 


4 


MOIST 
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MOIST QUINCES:. 


TAKE any quantity of quinces ; cut them 
into four quarters; take well off the heart and 
the ſkin, and put them in a pan of water which 
you have on the fire; boil them thus till a ſkew- 
er can get into them eaſily. Then take them 
off and put them upon a cloth to drain their 
water away; while this is doing, you ſet your 
preſerving pan on the fire, with the - quantity 
of ſugar of the firſt degree which is neceſſary, 
and put your quinces in it; boil the whole 
well, till you ſee the ſugar becomes very 
red. Then to xnow the proper time of its 
being done, take a little ſyrup with a ſpoon 
in a ſaucer, and let it cool; if it turns into a 
jelly, you muſt directly take away your quinces 
from the fire, and put them immediately quite 


hot into very dry pots, for ſhould you let them 

be cold before you pot them, they would jelly, 

and you could no more make them fill all the 
| | — 
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parts of the pots without ſome air along with 
them. Take care that your ſyrup ſhould al- 
ways well eover your fruit, as I have faid be- 


MOIST, PEACHES, 


TAK E any quantity of peaches, rub well 
all their down with a cloth, and prick them 
with a large pin as much as you pleaſe. Have 
2 pan of water on the fire, in which you put 
your peaches, and do them thus with a ſlow fire, 
taking a great care they ſhould not boil, for you 
would run the riſk of their burſting, When you 
perceive they are a little ſoftened, take them off, 
and put them into freſh water; after which, 
you do for fugar juſt the ſame as we have faid 
about the Pears. 


- MOIST APRICOTS. 


TAKE any quantity of apricots, make on 
the top of them a little opening with a ſmall pen- 
knife, 


x 


CONFECTIONARY. 1 


knife, and by the ſtalk's end, thruſt your knife 
in to puſh the ſtone out; try, at the ſame time, 


to do this ſo delicately, as not ta ſqueeze it in 


your hand: then proceed, as before directed, for 


the peaches, with reſpect ta what cancerns the 


doing them in the pan over the fire; and, as be- 
fore directed, for the pears, with reſpect to what 


concerns the ſugar. 


N. B. It is very proper to obſerve, that afiy 
fruit whatever, which is intended to be preſerved, 
muſt be choſen rather green than too ripe ; be- 
cauſe when you blanch it in the water over the 


fire, it is apt to maſh if too ripe, and gives a 


great deal of trouble; but when it is greener, 
it has more body to reſiſt the. boiling of the 
water, 


WHOLE CHERRIES. 


TAKE any quantity of cherries, cut half of 
their ſtalks, then put a preſerving pan on the 
fire, 


12 CONFECTIONARY. 


fire, with what quantity of clarified ſugar you 
think proper, boil it well till you ſee your ſugar 
at the ſevehth degree, or blowing height; that is to 
fay, you take a pierced ſpoon or ſtrainer, you dip 
it into the ſugar, and when you take it out blow 
through the holes; if your ſugar ſparkles and 
makes bladders, then it is time to put in your cher- 
ries; do it and ſkim them well, continuing fo doing 
till your ſyrup is thick; or take the ſkimmer, 
dp it in the ſugar, if it makes a ſort of a cobweb 
m falling they are done enough: take them off 
and pot them, bur do not fill the pots quite, for 


generally they ought to be filled deep with cur- 
rant jelly. | 


STONED CHERRIES. 


TAKE any quantity of cherries, pick out 
the ſtones with a little ſtick, have ſome clarified 
lugar in a fauce pan, put your cherries in and ſet 
them upon the fire till yau ſee they begin to fim- 


mer, 


CONFECTIONARY i} 


mer, when you muſt directly take them off and 
pour them into an earthen veſſel, there to remain 
till che next day, that they may diſcharge their 
juice. The next day you drain them from the 
ſugar which you ſet on the fire to Kim it well; 
after which you put your cherries in again and 
proceed for the degree of doing as Was 1 for 
thoſe which are preſerved whole. | 


: 


” Þ 
9 
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Gnren APRICOTS. | | 


Ta KE any quantity of apricots; lakes 2 
pan of water on the fire, with about four ſhovel- 
fuls of fine wood aſhes in it, which you "muſt 
Þoil well; after this you * in Jour apticors, 
hour in the lye, then take them out and 
throw them into-freth © water, robbing them 
well to take off the down which covers 
them ; ; change them two or three times into 


freſh | Wl you will ſoon ſee your apricots 
* A 54. + . Turn 


14 CONFECTIONARY. 
turn of the fineſt green; take afterwards a ſmall 
nail and pierce them #7 the niddli, then put them 
in the firſt degree of ſugar, and proceed a as was 
Tha for pears. 


— 
* 


N. B. It is en that with re- 
ſpect to ſugar in liquid preſerves, the fame di- 
rections are always to be followed; for when 
once you ſee your fruits have well taken the ſu- 
gar, after having been paſſed four or five times 
in it, they all require the ſame degree of doing, 

unleſs you want to keep them a long while; in 
which caſe you may force them on the fire the 
value of two or three minutes longer chan We 


have mentioned i in ſpeaking of the Neal. e 


WY] | "$4 £ 


MOIST ANGELICA, n 


WW AKE any quantity of angelica, it 1 be 
neither too green nor too ripe; to get it in its 
; ut point of maturity, as it 1s often later or 

7 ſooner, 


CONFECT.ION ARY., 


W 


ſooner, agreeably to the difference of the ſeaſon in 


' which you cut it; the gardeners are the proper 


people to apply to ; they can tell you in Nhat ſea⸗ 
ſon it muſt be gathered. There are generally t two 
different times of gathering! it, the ſecond is al- 
ways the beft, which are commonly about che 


month of Auguſt, becauſe it has chen loſt i its 


greateſt ftrength. You cut it in ſmall pipes and 
boil it in water as much as you pleaſe, after 
which, you put it in freſh water in order to take 


with a knife the fin, which comes off ve 'very eaily, 


and leave but "the 2 which i is under the, ſkin; . 
you put it afterwards i in the ſecond degree of . 
gar, and proceed as for the other, things. as above- 
mentioned. You may if you pleaſe ſqueeze fox le. 
mons in your ſugar at the moment you put your 
angelica in; äs it 15 a fruit naturally dry, it will 
better connect the parts of the ſugar together 


and prevent it from candying. 
t id ,* 
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* ANANAs, OR PINE APP HHS: 


"TAKE any quantity of ananas, cut them 
into four quarters, or in round flices, and pare 
off the ſkin, then take clarified ſugar- and water 


in equal quantities, put in the ananas and do 5 

them as the other above · mentioned fruits, tax | 

ing care to-ſkim them 1vell during the time you 

are doing, them ; 3 for it is very effential to re- : 

mark, that when you are making any ſort of ' 

preſerves whatever, if you do not Kim chem ; 

well they are apt to grow ſour, which occafivhs® a 

2 great deal of trouble to repair them all. | 
. vou muſt not boil the ananas in water firf 4h | F 
wo we have dire&ted for the other 1 ö 
it would , deprive it of its beſt ſubſtance, an oY ; 

— nad 64.0 wad 100 NK e ! t] 
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GREEN' GOOSBERRIES. 


TAKE any quantity of green gooſberries, 
cut them with a pen-knife on one fide, only to 
be able to get out the ſtones; throw them non 
cold water, and cover them with cabbage-leaves, 
then ſer them on a gentle flow fire ; when they 
begin to boil, take them away from the fire, 
and let them.grow cold in the ſame water till the 
next day, when you put them again upon hot 
aſhes ; as ſoon as they begin to get warm you 
will ſee them turn of a fine green, then take 
them off and throw them into cold water to make 
them firm; have clarified ſugar of the firſt degree, 
put them in and proceed as uſual, with this differ- 
ence, only they muſt not boil long on the fire, 
for as it is a very delicate fruit, it would maſh 
all away ; therefore, better to avoid any riſk of 
that ſort, to give the ſugar alone its degree of 
boiling, in keeping it well ſkimmed, than to do 
it when the gooſberries are in. 

| C GREEN 
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GREEN [ HOPS. | 


TAKE any quantity of gooſberries which 
you ſplit with a pen- Knife into four quarters, 
as far as the ſtalk's end only, taking care the 
quarters ſhould not drop. a part; then take a 
needle and thread, run them through of, what 
length you pleaſe, and proceed afterwards pre- 
ciſely as we have directed for che whole gook 
berries. | 


. "P 8 -» 
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DOUBLE” CHERRIES. 


; Hier 


TAKE any quantity of cherries ow thoſe 
which you have preſerved with their ſtalks, and 
thoſe without ſtones; open theſe laſt neatly; and 
introduce in them thoſe with ftalks, ſmoothing 
them well over, and place them in the ftove 


with > gentle fire, This! is wage? is 3 double 
cherries. | 
— 8 


GREEN 
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GREEN GAGES, 


13:44 74-4 KT 


TAK E a any quantity of green gages, prick 
them with a pin, put them! in a pan with 1 water, 
and ſet them on the fie; when you ſee the wa- 
ter is beginning t to boil, take them off and leave 
them in that ſame water to cool al the next day, 
when you are to ſet them again on a very gentle 
fire, that they may turn green When you ſee 


r — art; #3 3 " 
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they are green enough, you put them in a fieve 
to drain; then you take the firſt degree of 
clarified ſugar, in which you add three parts 
water, then the plumbs, and ſet the whole on a 
flow fire to make them throw off their water ; 
after which, you put them in a pan for two 
days, and then you add clarified ſugar, and pro- 
ceed as for the above Piclerves. 8 3G 
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SUGAR. PRESERVED. CUCUMBERS. 


TAKE any quantity of ſmall cucumbers, 
prick them as much as you pleaſe \ with a needle, 
put them i in a pan of water on a flow. fire, and 
let them remain there till you ſee they are a lit- 
tle ſoft; then take them off and let them be in 

that ſame water till the next day, when you are 
to ſet them again upon hot aſhes to green chem. 
When that is done, throw them into cold water, 
then take ſome very light clarified ſugar, to 
which you add three quarters water, put your 
cucumbers in and ſet the whole on the fire, that 
they may boil gently to throw off their water. 
Suppoſe that in doing this they mould ſhrink, 
you ma take them away and leave them for 
three ar four days, then you will ſee they will 
have recovered; you may then continue to 
| thoik: chem {gently on a ſlow fire, at three or 
aur. Uiſſerent times; after which, you add ſu- 
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CONFECTIONARY. 2217 
gar to them and proceed quite the ſame as di- 
ag before for che other preſervev.. 4 N f 1 


© SUGARED GRAPES. | 


TAKE. any quantity of 1 of hn 
which ſhould not be quite ripe;--make in every 
grape a ſmall incifion with a pen - knife to take 
the ſtones out, put them in a pan of water covered 
with cabbage leaves, and ſet them upon the fire, 
and proceed for the reſt juſt as directed for the 


r I Iy a TIN the fire 


down and . 


Had 6 SUGARED 1108. 


TAKE ſome figs which ſhould. not — too 
ripe, prick them with a needle, put them in 
cold water, and ſet them on the fire til} they be- 
come tender; then take them off and throw them 
into cold water; take the firſt degtee of clarified 
ſugar, put your figs in, and proceed as directed 
for the other preſerves. 
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"BARBERRIES IN BUNCHES. 


TAKE any quantity of barberries without 
ſtripping them of their ſtalks, ſplit: them with a 
knife, take out all the ſeed which is in them, then 
tie them in little bunches ; have clarified ſugar 
which you ſet on the fire: when your ſugar is 
at the. ninth degree, put your little bunches in 
and boil them about ten minutes, after which 
you put them in a pap, and place them in the 
ſtove with a ſlow fire for three days running ; at 
the end of which time, you take them from that 
ſugar which you ſet again on the fire, to height- 
en it again to the abowg degree; for the barber- 
ries will have weakened it by throwing, their 
juice in it. When that 18 done, put the 
bunches gin in it, and place it as before 
in the Kore! for three whole days, after which 
you draw out 3 your bunches from the ſugar, 
and put them to drain on a wire grate, 0 
on purpoſe. for thele fort of things 1 1 


1 ou 
WP - — 


CONFECTIONARY. 23- 
you will range them on a honſe-bair ſieve, and 
replace them in the ſtove to dry e 
make What uſe * of them. 


BAR BERRY 77775 

TAK E any quantity of barberries, which 
you put im a pan without water, and ſet over 
the fire, ſtitring them continually with a ſpoon 
for fear they ſhould burn. When you ſee they 
begin to ſweat, that is to ſay, to throw their juice 
off, take a ſieve, not too thick, and drain your 
fruit: when all the juice is well drained weigh 
it, and add two pounds of ſugar, pounded and 
ſifted very fine, to every pound of juice ; ꝓut the 
whole together in a pan, and place it in the ſtove, 
after haying well mixed it; and do not forget 
to ſtir it with a ſpoon three or four times in 
the day to melt well the ſugar. When it has 
been three or four days in the ſtove, and you ſee 


it is oomę very thick, then you may dreſs it as 
N Pleaſe Either in little cakes as big as a ſhil- 
N 4 ling, 
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Jipgs ot pot it, or ſpread it upon tin plates, and 
replace them in the ſtove wit a mall fire, tilß it 
wake neee 
yore; fro TGT 

ab hen 2g ang & — N Das S335 
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TAE any fort of ptunibs; prick them wt 
a pin, tharchFwater may Fr mr tien; 
put them in a pan of water and ger Kenn ön e 5 
ſire till they are ſoftened. Vou muſt take care 
they ſhould be well blayched in the Avfter ; for 
if they were not well ſoftened i in the r, they 
hs apt to > ſhrive Fand harden when ou Adem 
in the ſogar. When they are R ALBA 
in the boiling water, you change them into cold 


water, and do or <h8 reſt as wel ditetel for the 
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CGNFECTIONARY. 23 
degree and let ĩt cool; het it is cold, put your 
ſtrawwberries in and ſet the whole again upon the 
fire, till they begin to feel the heat, take them off 
quickly and put them in a pan till the next day, 
when ydu put them again on the fire and boil 
them very gently, for fear they ſhould maſh; 

when the ſyrup is a little thickened take them off 
and pot them. £3 es = 5 a 
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TAKE any quantity of currants, ftrip them 
of hen TYRE WET carefully) gl, thoſe 


32 happen to be , becauſe Here! ſtick- 
nfl Tu TTY are whole, that 
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{poils-them z then, precesd yuſt..the ſame as. we - 
have directed for the; ſtrauherries except, you 
muſt not let them boil quite: ſonlong on the fire, 

being apt to burſt z and, in otger to give thema 


greater conſiſtence, inſtead af leaving them only 
twenty four hours, as you do the ſtrawberxies 
in the ſugar, you: may leave the currants thus 
three days, becauſe it is nne harden in 
. Ts id 2 771-74 81.4 
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TAKE any quantity f 'apricors very ſs, 
peel, ſtone, and cut them ſmall, put them in a 


deep eatthen pan, then take à large and deep ket- 
— fill it with water, and Place 1 in it the earthen 
pan in Which the apricots are; Yo them thus 
What 2 called Been PF "when" they have 
"well boiled thus and thrown. offi juice, tale 
them off and pour them ini a fievt fo dfain when 

they 


I APRICQTS EIS 
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they are well grained, take a horſe· hair ſieve very 
ſhear or open, ſtrain them well, after which you 
put them in a preſerving pan on the fire to dry 
them a little; when you ſeq they begin to make 
a thick paſte, take them off, have a pairof ſcales, and 
weigh a pound and a half of very fine fiſted ſugar 
pounded in powder to every pound of fruit, put 4 
the whole again into the preſerving pan, ſet it 1 
on the fire, keeping continually ſtirring with a f |. 

ſpoon, till you ſee the ſugar is well mixed with 
the apricots; take notice they muſt not boil; for 
then the fogar would melt too much; when that 
is done, put tils paſte in your tin moulds and 
place them upon tin plates in the ſtove: When 
they have got a good cruſt on the top, turn them 
to make them take one alſo at bottom; chen af 
ter your paſte is very firm, take a little knife 
and n all round the moulds to wake them 


* , * 1 


the ſtove, to make i i pA: by the des: I when 
the cruſt js well formed, rake them off and pur 


them 
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chem in boxes, or any ching elle to keep chem 
iin 3 S046 
for uſe, 5 \ 


bet 7 : NOTHER WAY. 

"PREPARE two pounds of ripe - apricots 
a5 above; ſoak them pretty dry on the fire, and 
math them very fine; put a pound of ſugar, ftir 
it well together on the fire, till the paſte quits 
the ſpoon ; finiſh it dire&ly in the moulds; and 
dry it rather hotter than che former paſte : it is 
done alſo, by putting. as much weight 'of raw 
powder ſugar, when the fruit is ſoaked ſome 
time pretty dry, and ſtirring, continually, till it 
e- brd. on be fre 3 finiſh 
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PASTE or GREEN APRICOTS. 
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BEGIN 15 . the 5 off, Which i is 
done by making a lye, with five, or fix handfuls 
of green wood-athes, fifted and boiled, till the 
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water 
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water is quite heck, and ſmooth to the fingers z 

put in the apricots ; let them ſoak, till the down 
comes off eaſily; ſtir the aſhes. pretty often, to 
hinder it from ſettling at bottom ; take the pot 
off the fire, to clean the fruits one after another, 
and throw i in freſh water as they are doing then 
boil th em in freſh water, tender enough ta fift ag 
uſual; and boil the juice till it comes to a good 
confitenc . firing continually, for fear itſhquld 


burn; weigh an equal quantity of fruit and ſy; 
gar, and mix them very well together off the 
fre; F Pally them, in x moulds 8 „and dry, as 


i ano * Nit 164-5 _ cet | hö 
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LE 1 your quinces ws full ripe, boi chem 
till they are quite tender, drain and fift them as 


uſual ; requge the marmalade (on the fi) we 
paſte-confiſtence, ſtirring continually, a” 
ing to the quantity of quince· marm alade; } keine 
a Lag of get's to eff er . of qumces; 7 
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mix them together on a very Now fire vichour 


boibbg, put it into what form oY _ directly, 


3 uſual. * 4 


N. iT: 


RED . PASTE. 4 


27 0 make the paſte of a ſine red, bake the 
quinces i in the oven along while, then peel and 
fift them in a ſtrong hair-fieve ; dry the marma- 
lade over a flow fire a little while, to about half 
the conſiſtency of a paſte ; then to redden it the 
more, keep it a good while on a ſlow aſhes-fire, 
ftirring ſome time ; and to add to this redneſs, 
put a little ſteeped cochineal, and reduce it on a 


flow fire, to a thick paſte; that is, when it looſ- 


ens from the pan; put as much ſugar as mar- 
-malade; or paſte, ſoak it a little while on the 
fire and ler it coo}, Juſt enough to work it well 
rv m OP _ finiſh A as uſual. 
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31 
LEMON OR CIT RON PASTE. 


CU off che hard knebs, at both ends, 'gore 
them through and through, boil them in water 
till they are tender; take them out and put them 
into cold water a moment, drain them by preſfing | 
chem in a linen-clath, to get the water out, then 
pound and fift.them; upon a quarter of a pound of 

marmalade put half a pound of ſugary. ninch de- 
ee, firmer, it a while together, ta mir, ſit 
= continually, and finiſh as al others. 


; APPLE P.A.S, T E. 


'T A K E what quantity of golden pippins you 
think Proper, which you boil whole 1 in a pan of 
water without paring them; when you ſee they 
are well done, take them off and put them in a 
draining, ſieve q chen take a horſe-hair fieve very 

open, and ſtrain them through; when that is 
done, pot them i in the preſerving pan, and do 


juſt the ſame as we directed for the apricots. 
PLUMB 
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114. PLUMB PASTE, 


- TAKE any fort of plumbs you pleaſe, put 
a pan of water on the fire ; When it boils put your 
plumbs in, let them ſoak till you ſee they loſen 
their ſkin; then take them off, ſtrain them 
through a ſieve, and put them in a pan over the 
fire, to make them throw off their water, keep · 
ing firing them till you ſee your paſte is a little 
thick; take them a and continue as we faid 
about the — 
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PE lr K deri N 


TAKE any quantity of peaches, cut them 


ſmall in an earthen pot, and do en as we 
directed you for the een 8 
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FONFECTIONARY, 33 
OBSERVATION. ON FRUIT: PASTES. 
I T\ntiny be neceſſiry to obſerve, chat of all 
the different kinds of fruit paſtes, heretofore 
mentioned; out of fruit feaſon; marmalade of 
any ſorts, mixed with ſugar refined to the ninth 
degree, way be made uſe of; fimmet it 4 little 
| while together on the fire, and put it in moulds, 
in the ſame” manner to dry in a very moderate 
heat; turn it over now and then, to dry equal. 
ly of both ſides. It alſo muſt be remarked, chat 
paſtes of any other kinds of fruits may be made 
by obſerving the quafttity of "ſugar, according 
to the Ke, 5 1 
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TAKE either apples, peaches, apticots, or 
plumbs; put them in a pan of water on the fire, 
and do them as we directed before; then after you 


ſhall have ſtrained them through a fieve; take cla- 
. D Lied 


. 
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rified ſugar, of the tenth degree: when.doue, take 

it off from the fire, and put your fruit in, which 
you boil as it were for a jelly; . When, you:ſee 
your paſte thickens, take, it off, and, ſpread. 
upon tin plates with a knife as thin as yu dan; 
put thoſe tin plates in the ſtove for ſive or 
fix days, with a flow, fire ; after that time your 
paſte will be firm, then you take a knife and cut 
your paſte as thin as you pleaſe; have little rund 
ſticks, cover them with that paſte which you 
have cut, replace them again in the ſtoye till the 
next day, then your paſte will have taken the 


form of the ſticks; take theſe off ee, * 
for uſe. 


1 
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2AQOENIUT 4 SOMBO ON 5: j 


++ TAKE. a pound of Spaniſh nuts, aud boil 
them in an iron pan; hen they are well hoiled 
rub off cheir ſkin with a napkin if ſome ſtie k too 

GE 289 20 Jan 2537 81 A ien hard, 
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r e aun 
and grate your nuts very fine on a fheet of paper; 
then you take a pound of powdered: ſugar, 
to a pound of nuts, put ir in a pan over 
a-flow fire, When your- ſugar is all, melted 
in ſtirring ĩt perpetually, with 2 wooden ſpoon, 
put your nuts in and work them well gill all is 
well mixed, and pour it upon a tin plate; you 
have a Wooden rolling-pin to ſpread it, which 
you muſt be very quick in doing, for it cools 
very faſt ; and when it is cold you eut ĩt in what 
form you pleaſe; you muſt take care the ſugar 
ſhould not be too much melted, for it is very apt 
to ſoften when the nuts are joined.to t. 


LEMON. OR ORANGE BOMBOONS! 


FAKE a piece of loaf ſugar, raſptheoranges 
or lemoris wich it, what of them ſticks to the ſu- 
gar you braſh off upom a paper; then you pound 
in a mortar that fame piece of ſugar, and put it 

100 D 2 in 
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ina pan with that which is upon the paper, 
and Which" kaſtes of the lemon er orange! you 


fe it upon a gentle fire, in melting it lowly ; after 
which you pour it upon a tin plate, Whith%you 
muſt defore have rubbed! with 4 little butter, 
or it will ſtick to the plate; then ye ſpread 
it with the rolling-pin 48 yon did for the nuts; 
(obſerve the rol ling · pin muſt likewiſe be rubbed 


with butter, for fear it t mould fick) * when 
all that is done, and it is perfectly cold, then 
you cut it in what Lobe you Here and ſend it 


up. FIC Vs. 1701 


BITTER ALMOND BOMBOONS. 
TAKE buter almonds, boil them in 2 
to take off their Kin; Aer Which you "Place 
them i in the ſtove to ary chem well; when they 
are well dryed, take a grater and db as we direct- 
ed for the nuts; a W 
2 3067 1821021 
* COFFEE 
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\COFFBEE-B Aru BOMB 00 N 80 


TAKE about a pint of coffee made with 
water, put in it a pound of loaf ſugar, ſet it on 
the fire, and boil it to the ninth degree, then 
you add a fall pint} of double cream, and 
let it bail again, keeping continually ſurring till 
it comes to caramel height; to know] when! it 
is come to that point, you muſt have à baſon of 
water by you, dip your finger in it, and put 
it quickly in your ſugar, then in the water again 
to remove the ſugar, which will have ſtuck to it; 
take a bit of it in your teeth, if it is hard in its 
crackling take it off, it is to the height required; 
pour it upon a tin plate, and proceed as we di- 
rected for the lemon bomboons. When it is warm 
you may cut it in little ſquares; or 1ozanges, 
or any other ſhapen eien and draw a few 
iokes over them with : a hie. Wy 
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0 RAN GE-FLOWER "BOMB OONS. 


| 'T A K E dryed, burnt, or What we call pra- 
lined « orange flower, Which you pound in a mor- 
tar, and paſs through a ſieve; then take half a 
pound of pounded loaf ſugar, which you mic 
with your orange flower, and put in a pan over 
a flow fire, to melt it gently in ſtirring continual- 
ty witha ſpoon ; when it is all well melted, pour 
it on a tin _ and do as we directed for the 


CANDIED,” OR RATHER' PEALINED 
ede "ALMONDS. 190 


| AR Eapound of almonds, W 
of their duſt, with a cloth, put them in a pan, 
With a pound of ſugar and a little water, let 
them boil till they begin to ſparkle, for this is 
a never failing mark of che right degree; then 
_ them off the fire, and ſtir them well 


with 
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with a wooden ſpoon, till you ſee the fugar will 
turn gravelly, or gravel like; then you ſet them 
again over a ſlow fire, to diſſolve the ſugar, keep- 
ing ill ſürring that the ſugar may ſtick to the 
almonds; when you ſee your almonds come red- 
diſh, and are well covered with ſugar, take them 
off, pour them in a ſieve, cover them with a clean 
cloth, and put them in the ſtove, this makes 


* 05 70 *4 97 L353 has 4 
them preſerve their elo. 
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PRALINED NUTS. Neuss, 


TA NE poundof Spaniſh nuts nee 
| ſhells, which you put in a pan with as much 
ſugar, and do as we ſaid for the almonds; you 
may give a little boiling to the almonds if you 
chuſe to take off their ſkæin, but then the ſugar 
does not ſtick on them ſo well; obſerve, like- 
with that yo np up ys make all forts 

rol „ gb were "0 4 of 
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of pralins & with clarified ſugar, which yau pro- 
portion in equal quantity, to the weight of fruit 
you want to pralin; your work will be certainly 
en . n but er wy uſe Joof 


AND PISTACHIO! NUTS, 


Hh. - A K E a pound of piſtachio nuts ready mel. 
* haye à pan of water on the ſire, when it 
boils put your nuts in it, let them boil thus 3 
little, chen take them off and ruh off their 
kin ; put them again in another pan with an 
equal quantity of ſugar, nn as wg 
«poet for the glmonds,- | 

en i 


2 


5 115 Ac 


„ al ries fist, 

7 We hee "Lat; tobe Daves, to. uſe - the _ proline, 

and . to praline, prali ined, c. which + are quite, F rench angli- 

eiſed, wy there is no Engliſn word to expreſs the real dea of thy 
„ ht ge At ere ISNT o 
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10 e ORANGE P EE. 


! 


Wasn. A nie 19 4440! 1 . 
TKF any quantity.of ranges. part thew 
into four quarters, take their rind off, and. take 


away very carefully all the white which is in- 
wardly attached to i ſo that there remain no- 
thing but the very ſuperficy of the yellow rind, 
cut it in ſtrings as narrow as you pleaſe 5 when 
that is donę, have a pan in which you put ſome 
clarified ſugar, which you let boil a little, then 
put your. arange rind in, let the whole boil toge- 
ther to the ninth degree; take it off and 
fir it with a, wooden ſpoon, till you fee four 
ſugar is well mixed together: you may ſet it 
again on the fire if you Ie. keeping ſtirring 
fill you ſee the ſugar be s, to diffoly ve, then 


7 A „ 


| ; 0.4998 
immediately; 55 this. will make make your 


range x ri | fre and crpcking' in the mourh, 


— 0 198 9 
19 #- &* 


noc! > yary' 1 
As there are pociply who do not like the bie 
terneſs of the orange rind, you may, in ſuch a 
y 
caſe, 


42 CONFECTIONARY. 


caſe, give a little boiling to your rinds before you 
put chem in ſugat. Some other ſind that very 
| bitterneſs an agreeable flavour in their mouth; 
then you muft follow the above directions. 


IH MAKE, FRESH ORANGE, FLOW: 
ER rRATIX ED. 


a mY AKE any Guattit) of orange flowers, pick 
them carefully leaf by leaf; when that is done 
have a pan with what quantity of clarified gar 
you need to have, boil it to the ninth degree 
then put your orange flower in ; you will ſee 
dat it will ſpoil all your! ſugar by the watet it 

will throw off; let it boll thus till your ſugar re- 
covers as far as the firſt degree, then take it 
from the fire, and ſtir it till your ſugar, turn ſand 
or gravel like: ſhould it not dry ſa well as you 
would have it ſet ĩt again on the fire, and keep 
ſtirring it perpetually, till You ſee your lugar 
begins to melt; take it off immediately, andi em 

* 


tinue 
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tinue by ſtirring to reduce it into a ſand: better 
to have a little more trouble in working your 
ſugar to reduce it in ſand, becauſe then the 
orange flower does not take ſo” much ſugar, and 
has a better flavour; after it is dried you throw 
it in a ſieve to drain the ſugar from it, and keep 
nothing but the flower; then you place it in 
that ſieve, in the ſtove, to finiſh drying it quite, 
ſtirring now and then for fear it ſhould ſtick to- 
gether; when it is well dried put it in your 
boxes and keep it for uſe. | 


LEMON DROPS OR RATHER 
PASTILS,. 2 gots Hrs 


; TIED 
* 4 9 ire 


TAKE balfs pound of podded loaf Tight 
fifted as fine as poſſible, put it in a plate, take 


three or four lemons which you ſqueeze over 


your ſugar; mix it well with a ſpoon, till you ſee 
it makes what is called a royal paſte, 2 little 
thickiſh, that you may take it upon a Knife; 
„ then 
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then take half a ſheet of paper and cover it with 
little, round, and flat drops, which we call paſ- 
dls,” of the ſue of a farthing; place it in the 
ſtove with a flowfire till it is quits dry, and take 
it off from the paper; you may add to it, if you 
ehuſe, ſome of the-ſkin of the lemon raſped or 
grated, but not chipped; far as it is a melting 
paſtil, they would find ſome of che bits in their 
mouth, e is not quite 0 well. CES Ns, 
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CHOCOLATE: PASDIES. 


T AKE a little chocolate, which you put in 
4 my over che _ to 2 ir, Rip eit With 4 


o 


of Joaf ſugar; pgunded in a ROAR and fifred, 
which you diflplye , in ja; little clear. water. 
Wben that is done, put in ,yqux, chogglate, if 
Jon find the paſte too thick, add, a little, water, 
(enough to bring it to that degree. of liquidity; we 
ſpecified for the lempns; then dreſs, it ,on, half 
ſheets 
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ſneets of paper as we then directed, but do not 
put it in the-ſtove for the heat- ſoftens chocolate; 
et it dry naturaſlyl in a cup-· board, and when 
ary, take them olf from: the Paper and put theta 
in your boxes wear for ſuch Kindl of things, \ 4571 


1 Liall Al 9s 
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KASPBEERRY 4s 118. 


| .. * 


TAKE half a pound of poonled — ſugar 
on a plate, then a quantity of raſpberries; Wich 
you ſqueeze through a ſieve; when that is done, 
you add the juice to the ſugar till ir makes a-paſte 
of that conſiſtency we ſpecified in ſpeaking of the 
lemons z dreſs it on the x bd, in * 
ſtove till dry. * 97616 


182 601 36 
ANOTHER WAY TO MAKE RASP- 
BERRY ars 
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Y * A's H the wuppbenles; put in a little water; 
boil'and ſtrain them, then take half 'a pound 
of fine Ingar, ſifted througti an Hair ſeve ; juſt 
e „ 5 wet 
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wet che ſugar to make it as thick as a paſte; put 
ta it twenty drops of ſpirits of vitriol, ſet it over 
the fire, making it ſcalding hot, but not to boil: 
drop it on paper it will ſoon be dry; if it will not 
come off eaſily, wet the paper. Let them lie a 
day or two on the ſame paper. | 


2 * * 
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' CURRANT PASTILS, 
D O exactly as we directed you for the raſp- 
berries; you have no occaſion to put any water 


to theſe two ſorts, becauſe the juice of the fruit is 


enough of itſelf to diſſolve the ſugar, and make 
your paſte as thick and as clear as you would 
have i it. 


COFFEE PASTILE. 


”"# 


Ta K E balfs + tas of pended alin 
have about the quantity of two diſhes of coffee 
made with water, which you put in your ſugar, 
and mix well till you ſee it makes what is called 

a royal 
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a royal: paſte a little thick, and proceed as before 
directed Wannen 40! 11) Guss. 41 11 TA" 
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You may, i you Hitz male them another 
way, Viz. with ground coffee, which you ſift 


very fine through, a ſieve, then adding à little 
water, as we faid in ſpeaking of the * 
drops. 5 17 * = 4 Ws: 
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: ORANGE PASTILS.: 
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the) juice, boil the rind very tender, cut out moſt | 
of the whi ite, and beat the yellow rind very fine; 
rub it through an hair ſieve, and to a pound of 
the pulp put a pound and a half of fine ſugar, 
fifted through an hair fieve; mix it well, and 
put in the juice till you make it thin enough to 
drop from a tea · ſpoon: drop it on glaſſes, . 
. let it ſtand there about two 


agu Toy, , ¹? 107 Ho- „n ft OY 
hint. 43 , 1 | S 13 
. 42 Ch 184 * 1111 nnen 
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by 
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hours; and then put it in a ſtove; the next day 
Wen be dry in twenty four hours, -- -: 


be: 


"BARBERKY Paget 's,”" 


It” 1. 


TAKE a good quantity of barberries, ſtrip 
them off the ſtalks; put to them a little water, 
to keep them from burning ; boil them, and 
maſh them as they boil, till they are very dry; 
then rub them through an hair ſieve, and after- 
wards ſtrain them through a ſtrainer, that there 
may be none of the black noſes in it; make, jt 
ſcalding hot, and to half a pint of the; pulp put 
a pound of the fifted ſugar ; let it ſcald, and drop 
it on boards or glaſſes ; then put it in a ſtoye, 
and turn it when it is candied,  . 5 
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APRICOT-KERNELS;' OR HALF 


BITTER; AND Ae BEAT 
ALMONDS. | 


TAKE [ons id er dels beat 

very fine with roſe. water; take a pound of fifted 

ſugat and the whites of flve tvs beat to à froth, 

mix them welt together, and ſet chem on &/ſlow 

fire; keep: them ſtirring till they begin to be 

ſtiff; when they are quite cold, make them in 

little round drops: bake therm after tHe 1ohge bi bil 
| _ on 1 paper and NI e 


* 


| e "CONSERVES. | 
DRIED CONSERVES. 


FOR all forts of conſerves, tein 
Ker the pinch degree, according to the quatith 
ty wanted; they are all made mueli aſter the 

ſame manner 1 the only difference is in the qttrtt- 

WE E tity 
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tity of fruits propoſed ; few, who are not done 
with the ſugar prepared to this degree, ſhall be 
. obſerved :: conſerves are made with all forts of 
fiveet-meats marmalade; uſe which you pleaſe, 
ſift it in a ſieye, and ſoak it pretty dry over a 


flow fire, uſe about half a pound of the ſugar pre- 
pared as ſet forth, to a quarter of a pound of 


ſweet · meats marmalade ; take the ſugar off the 
fire to work it well together; ; warm it a mo- 
ment, and pour it in paper- caſes made for that 
purpoſe; eee cut it in cakls e 
what bigneſs you pleaſe. 


ae rr oh 


TAKE any quantity of violets, which you 
pick carefully leaf by leaf from their ſtalk, put 
them in a little mortar and pound them well, 
take them out with a card and put them in a ſau- 


cer; then take à little clarified ſugar doll it 


to the ninth degree take it off from the 
to it, and ſtir it well with 
6j a2 ſpoon, 


fire, add your violets 


t 
E 
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a ſpoon, ll you ſee your ſugar begins to thicken, 
pour it in a paper mould and let it cool; but be- 
fore it is quite cold, mark with the point of a 
knife the different drops or paſtils you intend to 
make of it, that you may afterward break them 
with more facility, — taxe them off Lem the 
paper. rh g 
ORANGE FLOWER WATER. 


H A LF a pound of clarified ſugar being pre- 
pared to the ninth degree, take it off the fire, 
and pour a ſmall ſpoonful of orange flower water 
in it; mix it well together, or any quantity to 
the ſame proportion; pour in the paper as the 
laſt, 1 1751 7d 189% ene 


SAFFRON CONSERVE. Nis 


THE n as before, have 
z little ſaffron powder ſoaked in water, and only 
{our a ſmall quantity, juſt ſufficient to colour 
he ſugar of a pale ſaffron - colour. 

Es * JON. 
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JONQUILL CONSERVE. 
DO exacth the ſame as we directed you for 
the violets; only take care when you work it with 
2 ſpoon and the ſugar is come to its proper point 
not to let it harden too much, for your conſerve 
would not be ſo well melting in the mouth; it 
naturally dries enough upon the paper. 


COFFEE CONSER VME. 

T AR E a little coffee ground; have a pan 
with a little clarified ſugar in; boil it to the 
tenth degree, take it off from the fire, and proceed 
juſt the ſame way as we directed for the other con 
ſerves. 


THE Chocolate Conſerves, are done it in the 
ſame manner, with this difference only that yol 
muſt diſſove your chocolate in a ſmall pan over 


the fire before you add the ſugar toitz or if you 
do 
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do not chuſe to diſſolve it, grate it with a grater 
very | fine it will anſwer the ſame purpoſe. 


4,45 afror4 4753 
LEMON AND: ORANGE CONSERVE, 


F A K E a a lemon or an orange, grate the rind 
with a tin grater, put the powder in a faucer, 
ſqueeze | the juice of tne fruit over it, mix it well 
together with a ſpoon, then boil ſome ſugar a 
tenth degree, becauſe what you put. in! it is a li- 
quor, ſince it is the j juice and- the grating of 
the fruit mixt together it lowers the ſugar, 
which obliges to boil the ſugar a little higher far 
this, ſort of conſerve than, for the others. When 
your ſugar is boiled to the proper height you 
mix in it your compoſition, and proceed on 
juſt the fame for the reſt⸗ as before diteetel for the 


the other conſerves. 


TEX 
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5 WHITE LEMON CONSER VE, 


THIS is made differently as follows; boil a 
pound of the fineſt ſugar to the eight degree; 
take it off the fire, and ſqueeze the juice of a le- 
mon in it, at different times, ſtirring continually ; 
it will whiten the ſugar as white as milk, if pro- 
perly done, take care not to drop any of the ſeeds 
Init; work it well together, and pour it in the 
moulds, when it is mixed of an equal ſubſtance, 
which you will prove by pouring ſome with e a 
ſpoon, as any other Jelly 


POMEGRANATE CONSERVE. 


TAKE a good large ripe pomegranate of a 
fine colqur; ſeed it one after another: then ſqueeze 
it in a linen-cloth, to ght the j juice, which you 
boil, and reduce to half; put it to a pound of 
ſugar, refined to the ninth degree; when it is 
half cold, work it well together, and dreſs it in 
the moulds as uſual, 


TO 
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To ale diy preſerves, or ſmeetmeats of all ſorts 
nf fenits: | | : 

l $4.59 

To DRY CHERRIES; ., 


T AKE m orella cherries,” ſtone them, and 
to every pound of cherries, put a pound ti 4 
quarter of fine ſugar,” beat and fiftir over your 
cherries, let them ſtand all night; take them out 
of your ſugar, and to every pound of ſugar put 
two ſpoonfuls of water, boil and ſcum it well, 
then put in your cherries, let your ſugar boil over 
them, the next morning ſtrain them, and to every 
pound'of the ſyrup put half a pound more ſugar, 
let it boil a little thicker, then put in your cherries, 
and let them boil gently, the next day ſtrain 
them, and dry them in a Rove, and urn them 
| every day, | 
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{x ANOTHE R WAY. 

8 T ONE a pound. and: a half of cherries, 
put them in a preſerving pan, with a lit little water, 
When they, are ſealding hot, put them in 3. fieve, 
er: on a gloth to dry, then put them in your pan 
again, beat and ſift half a pound. of double re: 
fined fogar, iſtrew 1 it betwixt eyery lay of cherries, 
whe en it is melted, ſet them on the fire, and make 
them ſcalding hot, let them Rand till they arg 
cold, da ſo twice more, then drain, them from 
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them in cold waters, en, dry ahem wick a cla 
ſer them to dry, ag befarg, * dry 
plas till you wagt.co ule she. 1 {lara 
modem Hut Steg z 75 tant. 560 cel 
10 DRY CHERRIES WITH. 
OUT SUGAR. 


. 

K 1. 
STONE the cherries, and ſet them on the 
fire, with only. what liquor comes out of them; 
let 


1 * 


was, Mike... __ ⁵ A 
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ſet them boil up twp or. three times,. ſhaking 
them as they boil; then put them in an earthen 
pot; the next day ſcald them, and when they 
are cold lay them on ſieves, and dry them in an 
oven not too hot. Twice Wan an oven will 


"oy a fort 9k pe Sf 
EL, N TH 364 


£8 4 1 - 44 
TO DRY CHERRIES IN BUNCHES 
5 TAKE Kentiſh or morella, cherries, and 
tye them in bunches with a thread, about a dozen 
in a bunch ; and when you have dried your cher- 
ries, put the ſyrup that comes out of them tu your 


bunches; let them juſt boil, cover them toſs, 


the next day ſeald them; and when they ür 
cold, lay them in fieves in # cool benz turn 
them, and heat the oven every day till they are 
d . e e N eee 
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a DRY GOOSBERRIES. | 


T A KE che . white gooſberties before * 
are very Tipe, but at full growth, ſtone and 
waſh them, and to a pound of ,gooſberries put a 
pound and a half of ſugar, beat very fine, and 
half a pint of water; ſet them on the fire when 
the ſugar is melted, let them boil, but not too 
faſt; take them fo once or twice, that they may 
not break; when they begin to look clear, they 
are enough: let them ſtand all night in the pan 
they are boiled in, with a paper laid cloſe to them; 
the next day ſcald them very well, and let them 
ſtand a day or two; then lay them on plates, 
fift them with ſugar very well, and put them in 
the ſtove, turning them evety day till they are 
dry; the third time of turning, you may lay 
them on a ſieve, if you pleaſe; when they are 


pretty dry, place them 1 in a box, with paper be- 
tw-ixt * row. 


WHEN 
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TO DRY CURRANTS IN BUN- 
HES OR LOOSE SPRIGS. 


| WHEN your currants are ſtoned and t tied 
| up in bunches, take to a pound of currants a 
| pound and half of ſugar; to a pound of ſugar 
put half a pint of water ; boil your ſyrup very 
wen, and lay the currants into the fyrup; : ſet 
ö them on the fire, let them juſt boil, take them 


of, and cover them cloſe with a paper ; : let them 

! WH fand till the next day, and then make them ſeald- 

; ing hot; let them ſtand two or three days wich 
the paper cloſe to them; then lay them on earth 

» We plates, and fift them well with ſugar; put 
them into a ſtove; the next day lay them on fieves, . Y 
but not turn them till that ſide dries, then turn 
them and fift the other fide : when N are dry. 
lay them between papers. 


. 


„ 
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WHITE PLUMBS, > | 


s LIT your plumbs,; in the ſeam then make 
a thin ſyrup. If you have any apricot-ſyrup left, 
after your apricots are dried, put a pint of ſyrup 
to two quarts of water ; if you have none, clarify 
fingle: refined loaf ſugar, and make a thin ſyrup; 
make the ſyrup bling hot, and put in the 
plumbs; there muſt be as much ſyrup as will 
more than cover che plumbs; they muſt be kept 
undder the ſyrup, or they will turn red: keep 
them in a ſcald till they are tender, but not too 
ſoft; then have ready a thick ſyrup « of the ſame 
fugar, clarified and cold, 8 much aß will cover 
the plumbs; let them boil, but not too faſt, till 
Ws 90 are very tender and clear, ſetting them. ſome- 
times off the fire; then lay a paper cloks to ther, 
and fet them by till the next day ; then boil 
them again till the ſyrup is very thick; let them 
ne in the ſyrup four or five drys, then lay them 


On 


CONFECTION ARY. 6: 
on fieves todry: You may put ſome in codling 
jelly, firſt-boiling the jelly with the weight in ſu- 
gar, and put in the plumbs hot to * Jelly. 
Put them in pots or glaſſes. 


TO DRY BLACK PEAR-PLUMBS' OR 
MUSCLES, OR THE GREAT. 
MOGULS, . e 


STONE your plante and put them in 2 
large earthen pot; make a ſyrup with a pound of 
ſingle refined ſugar and three pints of water 3 or 
if you have the ſyrup the white plumbs are dried 
out of, thin it with water, it will do as Well as 
ſugar ; ; boil your ſyrup well, and when it is cold 
enough to hold your hand in it, put it to the 
plumbs ; cover them cloſe and let them ſtand all 
night; heat the ſyrup two or three times, but 
never too hot; when they are tender lay them on 
fieves, with the ſlit downwards to dry; put them 
in the oven, made no hotter than it is after bread 


and 
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an pigs come out of it; let them ſtand all night 
therein ; then open them and turn them, and ſet 
them in a cool oven again, or in an hot ſtove, 
for a day or two; but if they are too dry, they 
will not be ſmooth; then make a jam to fill them 
with. Take ten pound of plumbs, the ſame ſort 
of your ſkins, cut them off the ſtones, put to 
them three pound of powdered ſugar; boil them 
on a flow fire, keeping them ſtirring till it is ſo 
ſtiff, that it will lie in a heap in the pan; it will 
be boiling at leaſt four or five hours ; lay it on 
earthen plates ; when it is cold, break it with 
your hands, and fall your ſkins ; then waſh every 
plumb, and wipe all the clam off with a cloth: 
As you waſh them, lay them on a heve ; put 
chem! in the oven, make your oven as hot as for 
your ſkins; let them ſtand all night, and they 
will be blue in the morning. The great White 
mogul | makes a fine. black plumb; ſtone them, 
and put them i in the ſyrup with or after the black 

plumb; and heat the ſyrup every day, till they 


are 


62 
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are of « dark colour; they will blue as well as 
the muſcles, and better than the black pear 
plumbs. If any of theſe blumbs grow ruſty in 


the winter, put them into boiling hot water; 


let them lie no longer than to be well waſhed: 
Lay them on a ſieve, not ſingly, but one on the 


other, and they will blue the better: put them in 


a cool oven all mw n will be as e 
freſh as at firſt. 1 „n, 


10 DRY GREEN FIGS. 


T AK E-the white figs at the full bigneſs, 
before they turn colour; ſlit them at the bottom; 


put your figs in ſcalding water; keep them 1 in a 
ſcald, (but not boil them) till they turn yellow; 
then let them ſtand till they are cold; they muſt : 
be cloſe covered, and ſomething on them to 
keep tbem under water; ſet them on the fire c 
again, and when they are ready to boil, but to 155 


them a little verdigreaſe and vinegar, and keep 


them in a ſcald till they are green; then put them 


in 
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in boiling water; let them boil till they are very 
tender; drain them well from the water, and to 
every pound clarify a pound and half of ſingle 
"refined fugar, and when the ſugar is cold put in 
the ſigs; let them lie all night in the eold fyrup 
the next day boil them till they are very clear, 
and the fyrup thick, and ſcald them every day for 
a week; then lay them to dry in a ſtove, turning 
them every day; weigh your figs when they ar: 
raw; and when you clarify your ſugar, put half 
a pint of water to a pound of fugar. If your figs 
grow too dry, you may put them in their ſyrup 
again; « wha will look freſh to the end of the year, 


r To DR Y-BARBE RRIES, 


my AKE batberries, lone them, and de then 
ab bunches, or loo ſe in ſprigs, which you pleaſe; 
weigh them, and to every pound of barberrics 
| Clarify two pound of ſugar ; make your ſyrup 


with ſomething 1 more than half a pint.c of water to 
a pound 


2 oN HOH 4 ONARY „ 


a pound of ſugar; put the barherries into the ſy- 
rup when it is ſcalding box; ſet it on He fire, 
and let them juſt boils ener by,, with a 
paper elaſe to them the next day mak W 
ſcalding hot, doing ſa for ty days 3. but be ſure : 
they. never boil after the, firſt; time z wi 150 che | 
are cold, Jay; them our on gartþen; bas, ; ft 
chem well with ſugar, and the next day turn them 
on a fieve;. ſift them again, and turn them every 


day till a are dry . Your, ſtove myſt & yor. he 


too hot. 


"I Cot d3S60; m offs ee 
Y £35115 
TO DRY APRICOT 


TAKE four dozen and a half of the lapgoſt 


apricots, ſtone them and pare them; cover them | 
all over with four pound of ſaga finely beaten ; ' 
put ſome of the ſugar on chem as as voc parb chem, | 
the reſt after : Let ehem he four 22 8 
till che fligar is almoſt melted ; then ſet. | 
a ſlow fire till quite medted; rhen boil t 
not tod faſt. As they gro- 


em IS 
E tender, take them 
F out 
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"out Fit an Laren pine "rl che reſt ane done; 
"then put in theſe that out laid out firſt; and let 

them have a boi together: Put a paper cloſe to 
at "and let them ftand à day or two; then 
"Wa M them very bot, böt not boil; Pat the pu 
pei pet on them "as before, and let them ſtand two 
y8, then lay them oh earthen plates in a'ftove, 
e ne Frup on them as you can; tun 
them e every day till they are dry, and ſerape of 
the ſyrup : as you turn them; lay them between 
paper, and let them not be too ** before you lay 
them up. 


\ 


TO DRY GREEN GAGE PLUMBs 
* C21 N nt? 

MARE chin ſyrup of half a owned Gngl 
| refined: ſugar, ſkim it well, ſlit a pound 0 
plumbs down the ſeam, and put them in the 
crap, keep them ſcalding hot till they are ter 
der, they muſt be well covered with fyrupꝭ « 
bey will loſe their colour; let them Rand al 


night, 


— 
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double refined ſugar, put two ſpoobfuls of water, 

ſkim i well, and boil i it almoſt to a candy, when 
: it is cold, drain your plumbs out of the firſt 
. ſyrup, and put them in the thick ſyrup, be fure 
0 let che ſyrup cover them; ſet them on the fire to 
e ſcald till they look clear, then put them in a 
rn china bowl; when they have ſtood a week, take 


off them out, and lay them on china aiſhes, dry 


them in a ſtove, turn them once a day till hey 
are dry. If you would have them green, ſeald 
them with vine G85 ** ſame * 0" as the 


er gages are done. 01563 wo moo 
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foread. them on a coarle cloth, ſet. om na, 2 


cool oven, let them ſtand a day or two hey the 
de not ar. dry, as q freſh, prune, put them ir in an 


are 
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night, then, make a rich ſyrup, to a pound of 
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other cool oven for dar Om, engen 8 gl they 


* 


* 


3 9922 


| A , | 
68 CONFECTIONARY. 


10 5 Ae 4 * wy 115 90 ** e 7 4. 


are pretry dry, then take them out, and lay them 
in a ary, place; they 0 i. eat like fret bPlumbs 
in the winter. RO Hf aud e 


W 
: ” 


5 * al Sorts of pony Fruits or rather Con- 
a acht 1g „ hom i 57 


Seines or Arbre 


T A KE any ſort of LAY cut e in 
Amen; take off the core and pate them very 
neatiy, and in proportion as you cut and pare 
them throw them in a baſon of water, for fear 
they ſhould blacken; have a pan on the fire 
with clariſied ſugar in, very light, chat is to ſay, 
half ſuga and raed water ; let it boil that you 
may kim it a Hide, "he put your apples in and 
do 1 "gently, taking lite your ſu gar "ould 
not boil 100 faſt, beckuſe in" — "cafe they 
would Walk all to 0 4 5 pulp.” Wh en you Tee that 


your apptes' Are ek . ke them” off From 
the 
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the fire, and let them cool in, the fugar; . for 
ſhould they be too muck done, in cooling” in the 
ſugar itſelf, they grow firm again, foſer them in 
your aſhes ; but, if you ſhould perceive 

ſyrup is too thin, you may, after you have hav 
off your apples, ſet it again over the fire, and 
give it what degree or height you pleaſe, 


COMPOTES OF ORANGE OR LEMON 
PEELS, COMMONLY CRONE, 


RAILLADINS. 

TA K E the rind of either lemons or oranges, 
cut in four quarters; take off all the white of 
the infide, and keep but the ſuperficy of the 
peel, or the outward rind ; cut them i in Tong 
threads as five as you can, put them in a 
pan of water over the fire, boil them well, 
till in taking a bit between your fingers you 
may ſqueeze it to nothing; then take them ö 
off and change them! into cold water; 3 have ano- 
ther pan with very light « clarified ſygar in, put 
your ae in and let them, boil well till you 


"s Ia + ©% 
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„An 24.349 14} 3t; + a: *s © 


ſee they have well alen the fugar, rake chem off 
and put them in in your glaſſes. * acht Ute n 


* 4 4 
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courorzs or PEARS. 


T | 43: CLORT *1 £21.51 


1 AKE pears, which ſhould not be too ripe, 
ſplit them by the head's end with a knife, put 
them into a pan of water, and boil them till they 
are a little ſoftened, take them off ang change 
them into cold water : have another little pan of 
freſh water in which you ſqueeze two lemans, 
after Which pare your pears neatly, and put them 

In that lemon water to whiten them : take then 

4 another pan with clarified ſugar very light, and 
©; put your pears in till you ſee they have well 
| taken the ſugar, and they are well done, | 


bt 
1 88 
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OMPOTES, OF APRICOTS. 


$13? Inn 7? 


* Ak E any quantity of apricots, ſplit them 

on on ſide to take out the ſtone, put them in a 
* ja of Water, and ſet ther over the fire, boil 
them 


CONFECTIONARY. 2 


them. very gently for fear they ſhould maſh ; - 
when, you ſee they are well ſoftened, take them 


off and change them into cold water; take cla- 


rified ſugar, put your apricots, in, give them a 
little boiling, then take them off and ſet them 1 in 
your china diſhes. ur 


fi. 


COMPOTES OF. 1 9 1 210870 


TAKE any quantity of green apricots; then 


two handfuls of alt, which you wet with a 


little vinegar; take a coarſe towel, put your 


apricots in it along with the falt, and rub them 
well in the towel till you ſee the apricots have 
loſt all their down. be careful not to do them 
ſo hard as to break their kin ; ; when that is well 
done, throw them into freſh water to make them 
loſe the falt and vinegar, which is done by giv- 
ing them FEA or four different ſucceſſive freſh wa- 


terings; when you-ſee yaur apricots are well clean- 
ed, prick them well wirh a pin, ſet themina pap of | 


e on the fire, and boil. them as much as you 
F pleaſe; 
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pleaſe ; When they are ſufficiently done, take 
them off from the fire; and let them cool in that 
fame water tl the next day, when you are to 
det think gain on the fire in that fame water, 
and a bon #5 it begins to bvil take them off and 
change them into cold water; then take another 
ou with clarified ſugar of the firſt degree, put 
Four apricors' in, let them ſimmer on a flow fire 
till you ſee they begin to turn very groen; you 
muſt not let them be quite done the firſt time you 
put them in ſugar, they muſt have then but one 
bubble in that degree of ſugar, then take them 
off And let them ſtand rill the next day, when 
they ſhall have th rown of all their \ water, and 
rurg of the moſt beautiful green. 


COMPOTES or (GREEN GAGES 


| TA K E green gages, , which you prick with 
A pin, and ſet on the fire in a pan of cold water, 


nil you / they are a Title ſoftened; then take 
them 


(1 
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them off and let them cool in the ſame water, 
wen that-is doe you-take clarified ſu gas af the 
tenth degree, put your plumbs in it, and ſet them 
again on a very {low fire to make them throw off 
their water and turn green; you muſt alſo cover your 
pan during this ſecond operation with a tin- 
plate, that they may not loſe their ſteam, Which 
makes them greener; after which you take them 
| off and dreſs them in your china diſhes, _ 


COMPOTES OT QUINGES. 


TAKE quinces, which you cut into four 
quarters, and take of their cores and-pare them; 

| ſet them in a pan of water on the fire, boil thera 
| as much as you pleaſe; when you find them done 
enough take them off from the water, and put 
them on a cloth to drain; then take another pan 
with clarified ſugar of the firſt degree, and put 
Four quinces in and let them do gently upon 


A flow fire that they may be very mellow : If 
IE 


24 CONFECTIONARY. 


youwould: have them red, you have but to cover 
ther as ſoon as you putt hem en the fire with 2 
iim plate, and. leave ix on till they ate quite done; 
then take them off and dreſs them in your china 
difhes. If you ſee your fugar is in jelly, you muſt 
put them directly in your china dithes and pour 
your ſugar over them. 


coMrO TES OF cHERRIES. 

TAKE. cherries, and cut off half of their 
ſtalks; have clarified ſugar, put your cherries 
in, and let them boil till yon ſee they are done 
enough; then take ehem off foom the fire, and 
let them frand till they are grown cold enough 
to take chem all one by one, and {et them on their 


flak upwards 1 in your china diſhes an pour 


N 4 892 hy L / 
your ſugar over them. | | 
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A method to "Wake Fruit Tees. lf 6 Þ 


T4 _— I 


ORANGE AND LEMON. 108. 


TAKE clarified ſugar in a pan of the ninth 
degree, then take three lemons or oranges, pare 


very neat the outer rind without any of the white - 


which is under it, and drop it inthe ſugar, where 
it muſt remain about one hour to let it take well 


the taſte of it. When that is done take the ſame 


three oranges, or lemon which you have pared, 
cut them by the middle, and ſqueeze well their 
juice in your ſugar; then paſs the whole through 
a fieve into another pan, and put this compoſitt- 
on mixture from this laſt pan into the iceing pot, 
which we call ſabotiere. You may add if you 
pleaſe, the juice of three or four lemons to your 


orange ice; it will fatten the ſugar and make 


your ices more mellow. 
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THE WAY TO ICE ALL SORTS 
OF LIQUID COMPOSITIONS. 


"WHEN your compoſition is put in the ſabo- 
tiere; take ſome natural ice and put it in a mor- 
tar, when it is reduced into a powder ſtrew over 
it two or three handfuls of ſalt; then take your 
pails, put ſome pounded ice in the bottom, and 
Place your ſabotiere in thoſe pails which you fill 
up after with ice to bury the ſaboliere in. You 
mult take care in the beginning to open your ſa- 
 #utiere in order not to let the ſides freeze firſt, and 
on the contrary detach w ith a pewter ſpoon, all 
the flakes which flick to the ſides, in order to 
make it congeal equally all over in the pot. 
| Then you muſt work them well as much as you 
are able, for they are ſo much the more mellow 
a 23 they are well worked; and their delicacy de- 
pends entirely upon that. You muſt not Wait till 
hey are thoroughly iced to begin to work them, 
SRL becauſe 


CONFECTIONARY. 55 
becauſe they would become too hard and it is 
not poſſible to diffolve' what is congealo ih 
lumps or pieces. When you” 1 ſee they 2 are well 
congealed you let them reſt, taking rare for his 
time there ſhould be ſome which ſtick to the fides | 
of the ĩcing · pot: this will prevent them from 
melting and make them keep r! in er | 
degree Kiez by ogy | I ety 
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N. B. 9 your edipolition Hoult' not 
congeal ſo quickly as you could with! Through 
the melting of your pounded ice, you may 
change that ice in the ſame-manner as you Pur 
before; for as there is always a hole at the bot- 
tom of thoſe buckets, you may let / the water f 


| your, melted ice run off, by taking out t the Hopper 


— 


| without diſturbing the {abotiere,, then fill. your f 
| buckets | up again as vou did before contimning ; 
| colling your ſavotiere All You. ſee your compoſition | 

18 N to the point 12111 Wia | 08; | 
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2 17 1. 1 n g 160 
but war ro MOULD les 
N ALL SORTS OF. FRUITS. 


WIE. N your compoſition is berlectly con- 
gealed, take a [pon and the moulds You want to 
Hit uſe of; fill theſe well _ your ices as 
quic kiy and dexterouſly as you” can: you" muſt 
have befides Juſt ready by you d bucket With 
Pounded natural ice, and a great deal of falt; 
there you, put your moulds i in proportion as you 
fl them, and cover them directly with pounded 
ice and ſalt, continuing fo doing to every. mould 
you fill up till you have filled them all. . When 
"that is done you cover them quite and ſet them a 
full hour in that ĩce: When you Want to take off 
hat is in your moulds, you take a pan of water, 
and firſt waſh well thoſe moulds one after the other 
to rb off all che ſalt which ſticks und chen, 
then you open your moulds put theit contents in a 
r diſh and ſend them up. You may give to 


every 
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every one of your ices the very eolout, oh the 
ftuit they repreſent; but then;rygu;lmylt.;haye 
your colour read by you ard: with a. xerſ me 
pencil point them quickly, in uchich celeithey 
-muſt likewiſe be ſerved directix, 'or at leut You 
muſt put them in the cæveʒ len your cage muſt 
dave been ſet in a bucker-and prepared half en 
hour before you take your wits! from tligit 
moulds : : in that cave vou are then to ſet them 
after they are coloured, till the qmoment comes 
i of ſerving them; your f fruit! is certainly finer, and 
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APRICOT ICE. 


r Sv 


TAK E very ripe Added elk we them ver 


Amal in 4 ſteve, which . 0 


ſqueeze them well with a: y through that 
ſieve, aud after it: is doneʒ aud ſome clarißeq u- 
gar to i, take! afterwrards- Ahent twentyizal- 
monds from the ſtones pf AhEe very: apricgts, 
DOPE pound 
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pound them very fine in a mortar, moiſtening 
them with a little clear water ; hen they are 
well pounded mix them with your apricots 3 if 

you ſee, your mixture is too thick, vo ſqueeze 
in the juice of three or four lemons and a little 
water, till you ſee it is neither too clear nor too 
thick, then put it in the ſabvcieres, and progagd 

as before directed. 

PEACH ICES. 
TAKE. very ripe peaches, ſkin them neatly, 
cut them in ſmall bits, and continue juſt the ſame 
as we directed you before for the apricots. 


CURRANT ri 
— picked from heir fats 
and ſqueeze them through afieve; then take ela- 
nſiech ſugar, boil it to the ninth degree, add it to 
your currant's juice, ſqueeze. four lemons beſides 
in it if you chuſe, it will render them but the 


$2: | more 
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mote mellow; ſtrain them through a ſieve a ſe· 
cond time and put them in the ſabotieres to make 
them * cotigeal, as we ſaid” for the bon, to 
wick k T refer —— n roce * 
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© RASPBERRY. Tops; 
14.3% 2m) 5 11 N Tt 141) E228 


T A K E raſpberries, which vou Cc queeze 
through a fieve, and Proceed : as s before « Treated 


for the currant ices, 


MOL £3 N . on: 
STRAW BERRY ors. 
D O as wediredted for the curantices 


= 
„ 


PEAR TE +3 


ats; n ne 
of water Which you-ſet on the fire and boil us t 1 
were for ſtewing or *compotes. When you ſee” { 
bey ure Well dovie tie che cores chi che n off 
be ¶ eut them very ſmall in a pan, add'{ome*Uarified 
Te "ib G ſugar 


CS ST To 


3% CON EHC ION A Rx, 


dad of dhe fil degree to them and little water, 
give the whole cogether,angther boiling, till it is 
well reduced.jnto a pulp; then take them off from 
thefire and put them. in ficye,throvgh which you 
¶queeꝛe them well; when that is done, if your pulp 
s too thick add the Juice of four lemons, ſome ua. 
ter, and a little more ſugar, if they ſhould, not 
bet ſweet enough; then' paſs them a LL) 1 
through the fieve, and put them in the ſabotie 
to make them congeal, in following our dire: 


Vv 
tions as ers, | | | 4 
5 1 LE AIC 210 
4% 20 ok 1 22.20; Wl b 
5 erb ITY 10 di 
TAKE apiece of loaf ſygar, you bar a freſh 
and found cedra, which you raſp or grate over : 
paper on that piece of ſugar, ſcraping with a kr 
What ſticks upon the ſugar af the ſc in of the cr; „ 
hen vou have thus, taken off all the ſuperfiq pin 
CCC Bf . 7007 FRO ÞYAHIRIPE OY its 
grating er . 2 little clarificl ther 


1 "7 ; ſug! 
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ſugar boiled to the Dinth degree, which you add 
to the raſpivgs or gratirigs of the cedra, with- 
what quantity of juice of lemons you think requi- 
ſite for the quantity of iees you ate willing to 
make, and a little water; paſs the whole through 

a ſieve and put it in the Jabotiere to congeal as we 
ſaid before. de,, ep hrag * 1. F- 


o ” 
IF IE 712 


T * = wy — 4 27740 


N. B vou ants male e 
with preſerved cedra, which, in that eaſe, you: 
are to pound in a mortar, and boil it in a very 
light ſugar, then proceed afterwards * as we 
directed for the other ced ta. 


_— 9 , : „ 4 ; 2 4 SS = Abe £3 1 


4 n,, 10 Es. 


hes + A Ke one ounce of elder flower, which 
you pur in a ſabotiere, pour upon it about half a 
pint/of ' boiling water, cover your | ſabotiere with 
its lid; thus let it draw about half an hour, make | 


then e a compoſition preciſely, as it were to make 
8 G 2 a plain 


„% CONFECTI ONA RY: 
a plain lemon | uy andas diretted i in | that ade: . 


to that compoſition add your infuſion of elder 


flower, paſs the whole through : a eve, and put 
it in the abotiere 0 congeal as we have Ex 
mw way 3 | 

N. B. You may make this ſort of ice with 
white currants when it is the ſeaſon, proceed- 
ing as it were to make a plain cutrant ib, and 
adding to it afterwards yOu infuſion of elder 
_ e. 5 N 


4 


ANANA, OR _ PINE A PPL E ICE. 


TAK E any quantity of ananas, take the ſu- 
perficy off their ſkin, cut them ſmall, and pound 
them in a mortar ;. when they are well pounded 
you muſt ſqueeze them in a cloth to get all the 
juice; you muſt pound them ſeveral, times, be- 
«cauſe, as in pounding them, you draw nothing 
"more than their juice, and you cannot make them 
oft and liquid enough to make them all paſs 

| through 
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through the cloth, which obliges you to put them 
leyeral times to the mortar; When that is quite 
done as it ſhould be, vou dqeeze i in it thej Juice of 
four lemons, or more if you chuſe, you put 


your clarified ſugar to ĩt hoiled to the ſecond de- 


gree: if you ſee then that your compoſition, i is 


too thick, you may 3 add a little u water to it, then 


paſs t the whole through: a fieve to make them con- 
geal, as we faid before. "OY ee 


81 10 25 +71 
'BARBERRY Tces.” 4 

ned 

TAKE Ltda, which you put in a pan 
without water, fer it over a very gentle fire, flir- 
ring: them continually; when they are warm 
you take them off and paſs them through a fieve 
in a; pan, add ſugar of the ſecond-degree to that 
liquor, and if it proves too thick vou may put 
ſome water to it, but no lemon quice by any means, 


for the barberries- are already acid enough. of 


| themſelves, who ee that acid with the 
| 1 9, 63 Diop addition 
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addition of the lemon ; therefore put your 5 


poſition as ahove in your: ſabotiere,: v een 
e rg 3 ite 2 64s 


9 9718 UI * 2 * 4 G 


RA K CES. 


"TAK E ripe grapes picked from their talks, 
paſs them through a fieve, mix your ſugar with 
the juice of four lemons ſqueezed 3 init; paſs the 
whole together a ſecond time through a ſieve, 
and put it afterwards in the ſabotiere to congeal 
EY to our former dire&tions. 


4 TIF. * 44 21 1 
ICES OF VIOLETS, JESSAMINES, 
- AND,ORANGE,FLOWERS., 


+ POUND" a handfut of violets; ah pour 
about à Pint of hat water upon; let them infuſe 
About an höür; put Half a pound of ſügar; when 
* is pfoß operly Moved, fift through — "napkin. 
The jellamine 18 Ane after che Tinte manner, 


to make the quid UE do of the different 
one flowers, 
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flowers z pour it-ſeveral-times from one; pen hub 
another before ſiſting: the fame uvrith the orange 
flowers; thoſe different infuſions are alſo mixed 
with cream, inſtead of water. SLEW, 


DIRECTIONS FOR THE ICEs 
MADE WITH PRESERVED FRUITS. 
THERE are one" of the 16s! Which" we 

have directed you how to. make with freſh ga- 

thered fruit, but may de made alſo with that 

ſame fort of fruit after it has been Pele r 

in which caſe you are to proceed üs: 


COLI: AA l Oo By 2447 007 SR OL 3 


mk your ke bb REA En 5 put 
it in a baſon, maſh it well and diſſolye it as much 
as poſiible with a ſpoon; ſome lemon juice and a 
little water to bring it to a pulp; paſs ie through 
a ficye: Thauld they not be Heer oy add 
as much clarified fogar as is required, 
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5 CONEECTIONARY; 
chem in your iabotiere, and make them _ 
by working: them, as wwe, directed before. 


N (4+ ＋ * I, „ 1. * — Ht rot $4955 


it Method fo 3 3 


PIs TAchlo NUTS CREAM. 108. 


"4" K. 1 1 Al 


TAK E any quantity of cream in a pan, put 
in another four yolks of eggs for every pint of 
cream you are to employ; pound yout piſtachio 
nuts very ſine in a mortar, . and put them in the 
pan where you dropped your yolks of eggs; mix 
the whole together, add ſome pounded loaf ſu- 
gar to it, keeping fiirring continually, then add 
your cream by little and little, in ſtirring a and turn. 
ing till the whole is mixed properly together; ; then 
ſet your pan over the fire, and keep ſtirring with 
2 wooden: ſpoon till you ſet your compoſition is 
willing to boil, when you are to tak e it off i im- 


N10 1 T 


mediately ; for from the moment you ſet yqur 


3171 ar 


wurde over de fire til . it offers to boil, 
rn >: it 


CON FECT LONAKY: 84 
it has a ſufficient time to incorpo norate well a 


chicken ſofficiently, without need of boiling; 
and ſhould you let it boil, you would run the 


riſk to make your cream turn into whey, on ao- 
count of the yolks of eggs, which would do.too 
much. Take great care likewiſe your cream 
ſnould be very freſh and ſweer, for, otherwiſe, 
as ſoon as it would feel the warmth it would 


all turn into .curds and whey ; therefore, for all 
theſe conſiderations, you are to take care to ſtir ĩt 
well and continually, from the moment yau {et 


it on the fre to that you take 1 it off ; 5, after which 
you pour it into a ſieve to paſs i it in a pan, then, 


put it in the ſabotiere to > make it it congeal after the, 


III a. 14 
n manner. 
g l I, "A 94 1 4 
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CHOGALATE CREAM, LOS" | 


du „liod 09 Jail 4 


'T A K wo quantity. of —_ bas NY 
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* it Irito' "ou Where Yos are to make your 
cream 3 
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mz you break your yolks of eggs in it, and 
continue to proceed as directed to make the pif- 
tachio· nuts cream, for there is no other difference 
bur that of the chocolate in the ſtead of the pita | 
chios; and, as for the reſt of proceedivg, you are 
to o fallow the fame directions as in piſtckio-ous 


.# 


jd \ COFFEE. CREAM ICEs. 


" A K E about a pint of coffee made with 
water, and rather firong, when ſettled draw it 
clear, and add half a pound of ſugar, fer i it on 
the fire, and let it boil till your ſugar is to the 
1 ninth degree; take it off from the fire and let i 
cool, after which you make your cream as we 
faid, with the yolks of eggs, and pur your coffee 


nne 


in, then forboiling, hefting, endicng, procet 


as uſual. e 0 38 11 = 


if h 7 — . aLETERES 5 * EY ue - ö 
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WUHITE-COFFEE.CREAM ICES. 
PREPARE your cream as we have = 


plained, take then a quarter of a pound of co 

in grain, which you roaſt as it were to make wy 
8. 1 02 2 

fee with water; when roaſted put it in a fine 


cloth, which you tye as a bag, and throw it 
quite hot i in your cream; then ſet it on the fire 
keeping ſtirring till it offers to boil ; take it 
off, pass it in a eve, &c. dee. and proceed a 1 
uſual for the reſt.” * "PIES 


Arnreit CREAM ICES, 


T A K E any quantity o ſtrawberries, ſqueeze 
them through a ſieve; when done, you mix your 
cream and your ſugar, | boil i and | repaſs the 


whole through the fieve 1618, then proceed as 
uſual, | 


APRICOT 
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TAKE any quantity of apricots, ſqueeze 
them through, a fieye, join what quantity of 
cream and ſugar y you want to ma! phe, 2nd and, e 
ceed as for the ſrawherries 


* 9 9 «a, 
5 1 - . 9 * * 


RASPBERRY CREAM. ICES. * g 


a * - "> 4 fo — 


7 A K E your, raſpberties, {queeze ou 
through : 2 fieve, add what cream and ſugar yon 
think to have need off, and proceed as for thereft 
35 for the ſtrawberres. : 


* 
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CURRANT. CREAM ICES. 


TA KE currants N picked from thei 
ſtalks, ſqueeze them through à fie ve, add Your 
cream and ſugar, and proceed as OE for - the 
frawberries. 2 
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"PEACH CREAM TEES.” | 


17 Ak E any lng of peaches, peel! den, 
ſqueeze them trough a fieve, add yoιỹ em 
and ſugat, and US as or the rr cream 


<4 
v 


ices. 


N Oo PINE APPLE CREAM 
N 


T AK Pig qty of A do e 
refed you for the ices of anams; when it 260 
far ready, only add your cream to it, and paſs 
the Whole through a ſieve, and Juris it in the 
Kanten to Ene as uſul. 
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CHERRY. CREAM Ic ES. 
1 A any quantity of cherries, take out 


their ſtones, ſqueeze them through a 'fieve, Join 
what cream and fugar you think to have need off, 


and procced as uſual. 
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OBSERVATIONS ON ICESV, 
MADE WITH RIPE, FRUITS, 


* 


1 H E i ices rh we have 1 given you di- 
tections for, viz. Strawberry, Apricot, Raſpberry, 


| Currants, Peach, Anana, and C kerry-Cream- Ices, 


muſt firſt be made as it were for making them 
with the fruit alone; when they are ſo far pre- 
pared, you join your cream cold to them ſuch as 
vou buy it, for ſhould you put it warm, as gene- 


rally moſt of theſe fruits are acid, you would run 


the riſæ of making your cream turn directly into 
cutds and whey; therefore you are th put your 


cream cold to your fruit; and if you want to have 
your ices very mellow, you muſt make uſe of 


the double cream which is thicker. —You | may 
alſo make all thoſe ſorts of ices with the preſerved 
fruit of eace kind as we ſaid in the directions, 


for the ices made with preſerved fruits, by 
purting * our preſerves in a baſon, and maſhing 


them 
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CONFECTLONARY, 35 
them well with, a ſpoon, and the juice of four 
lemoas and then the cream inſtead of water; for 
it is uſual always to add ſome water to your fruic 
behcles the lemon juice, in order do render er "Fe 
more fluid; now in the Read of that little water 


you put your Cream © any quantity you, pleaſe 
without bounds. 


— mt 


rr 


8 
* * * = 


XD = 


— 
> — —— ——— 


8 —— —— — —— 
ren 


BROWN BREAD CREAN 1CES. 
Fr 0 
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TAE any quantity of creaniy prepare s 
e aid befor; hoiling it alone-withyolks of.eggs 
and the ſugar, pais ĩt through a Geve and put it 
in the /abutizre; when your cream begins to co 
geal, have crumbs of brown hread, which you 
have grated and fifted as fine as;powder, put it 

in the. ſaboliere and continue to work your cream 
0 for congealing. . You may alo make this 
ſort of cem n plain cream alone, without 


Cf: . 


#4 qv 
» I 

- ban * o 
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/ Folks of eggs. NOT boiling, adding only a proper i | | 
p of pow dered_ loaf, ga and ſet it to : 
congeal, 


$37] 


gs CONPECTIONARY. 
congeal, and when it begins to ice, then put 
your fifted crumbs of brown bread. But take 
care to have it ſo finely fifted, for it renders it 
infinitely more agreeable to the mouth. As for 
icing ſee the receipt in page 76, the my to ice 
all forts of liquid * F 


ro wh CREAM ICES. 


'T AK E any quantity af cream, join to i 
[yolks of eggs in proper proportion as we ſaid in 
the piſtachio nuts put a little half pounded coriand- 
er, cinnamon, orange, or lemon peel; add ſome 
| -pounded loaf ſugar, and ſet it on the fire as we 

-faid before, till the moment. you ſee it is going to 
boil; then paſs it through the ſieve and ſet it ta 
ice as uſual. 


TEA CREAM ICES. 


MAKE tea very ſtrong in a tea - pot, have 
Jour cream ne mixt with the proper quantity 
440 
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of ſugar” and yolks of eggs, paſs your” cream 
through a fieve;-paſs likewiſe your tea over it, 


mix the whole well with a ſpoon, when that is 
done put it in the ſabotiere and GENS 


according to the uſual method 
N R 
Direttion for mating Morals 
T3 85 | 
APRICOT MARMALA 
£0 18 1 - 7 


Jvell, cut them very ſmall in a pan and weigh 
what you have; then take pounded and fifted 
loaf ſugat, and weigh the ſame quantity .of 1 it as 


ther, ſet them over the fire and ſtir chem oontinual- ; 
ly with a wooden ſpoon till they are quite done. 
he way to know when it is come to its right 
oint is to have a card and put with your ſpoon 
little of your marmalade upon it, tlien turn ir 


plide down, if it falls off ror” muſt continue 


H N ſtirring, 


4 
0 


* 88 1 


_— A ww 
4 * e 2 © 

£2 r 3 
— oS = — — 4 


TAK E any quantity of apricots, peel them 


you have of : apricots. | Have a large pan: where ; | 
you put both your apricots and your ſugar. toge - 
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ſtirring, for fear it ſhould burn, for it is not done; 
repeat then the trial upon your card ſeveral times, 
and when it ſticks and does not drop off from the 
2 take e ths fire and pot it. 


ANOTHER JEL Ko 


TA K 5 any quantity of apricots, cut then 
very ſmall in a pan without peeling; weigh 
in proportion three quarters of a pound of clari 
fied ſugat to every pound of apricots. Put that 
ſugar alone on the fire and boil it to the twelfth 
degree of breaking height, then take it off and put 
your apricots in. Set your pan again on the fir 
and boil them along with that ſugar till the 
come to the point we ſpecified above, dying the 
am experiment, 


g6 
ju 
ſki 
ten 


N. R Youmay do this marmalade again di I br 


ferently:if you want to make it ſtill finer which ©" 
| v VS 
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is to take your apricots rather leſs ripe; that is to 
ſay, a little hard; cut them ſmall and bout them in 
a pan with a little water, keeping ſtirring till 
they are quite maſhed. into a pulp; then cu take 
them off, paſs them through a ſieve and weigh 
them, add to every pound of fruit, three quarters 
of a pound of either clarified, or pounded and 
fifted loaf ſugar, as we ſaid before, then boil the 
whole together as we ſaid in both our articles, 
and pot them for uſe, | | | 


. ORANGE MARMALADE. 


TAKE the cleareſt Seville oranges you can 
get, cut them in two, then take all the pulp and 
jaice out into a baſon, pick all che ſeeds and 
ſkins, boil the rinds in hard water till they are 
tender, (taking notice to change the water two or 
three times while they are boiling) then in a mor- 
tar add to i the juice and pulp, and put them in 


the praſerving pan, with double the weight of 
| H 2 loaf 


to CONFECTIONARY. 


loaf ſugar, ſet it over a flow fire, boil it a little 
more than half an hour, then put in pots for uſe, 


TRANSPARENT MARMALADE. 


"TAKE very pale Seville oranges, cut them 
in quarters, take out the pulp, and put it into 
a baſon, pick the ſkins and ſeeds out, put the 
peels into a little ſalt and water, let them ſtand 
all night, then boil them in a good quantity of 
ſpring water till they are tender, then cut chem 
in very thin ſlices, and put them to the pulp, to 
every pound of marmalade put a pound and 
half of double refined ſugar, beat ſine, boil them 
together for twenty minutes; if it is not clear 
and tranſparent, boil it five or fix minutes longer, 
keep ſtirring} it | gently; all the time, and take 
care you do not break the ſlices ; when it is cold, 
put it in jelly or ſweet-meat glaſſes : they are 
pretty for a deſert of any kind. 


MAI. 
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MARMALADE or APPLES, OR 
e BB ORs 


PE EL and cut any quantity of Sela 515 
pins in thin ſlices, boil them with a little Water 
very tender, paſs them through a fine hair ſleve 
and put the marmalade on the fire to reduce the 


liquid part; then put it to as much weight of the 
ninth degree of clarified ſugar ona flow Se) tip | 


ſimmer a little while, ſtirring it continually, to 

mix them both well together, then put it in | pots 
for uſe, obſerving to let it be cold before you 
cover it, Longs for er the rex in the ume 
manner. 0 (42 B 


7 


* * 3 i * 
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OR ANGE' FLOWER MARMA LADE. 
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A FT ER. 70 your 3 are . picked, 


ſcald them near the, ſpace of a minute, then, put 
them in water, that has had a little allum diſſolv- 
ed in it; boil ſome other water, in which you 

| H 3 ſqueeze 
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ſqueeze near halt of the juice of a ſmall lemon, 
and bsil tile flower id It Hl they feel tender; 
then put them into freſh water again, with the 
ſame quantity of lemon Juice, and dram them in 
a napkin to pound; and mix two pound of this 

marmalade with five paunds: of ſugar of the firſt 
ante or any quantity in e 1 as 


erte MARMALADE. 


WY A K E any quantity of peackes, cut. them 
mall, put them in a pan with a little water, 
boil them till they are well maſhed, keeping ſtir. 
ring continually ; then you take them off and 
paſs them through a fieve ; when fifted, you 
weigh them and put them again in the pan, and 
boil them again till you ſee that the water they give 
is a Utfle reduced; when fo, weigh an equal 
quantiy of ſugur as you had of pesches, and put 
it by Rette und little into your pan; and cbntinue 
us we directed you for the apricot marmalade. 
en You 


CON FEECTION ARY jog 
vou may chuſe whether you, ule. clarified of 
pounded loaf ſugar, it is quite indiffe rent, then 
proceed. with your . he ag WE OR 
you far the apricots... „ 942 936 d. 


RASPBERRY MAR wk LAD 5 | 


TA K E any quantity « of raſpberries, paſs 
them through a fieve, and continue 'preciſely as 


we mentioned in the article of peach . 


. 


sT RAwW BERRY MARMALADE, 

TAKE any quantity of ftrawbetries, ſqueeze 
them through a fieve, and continue to proceed 
for the reſt as we directed you in o the article of 


' Direions fir making of Rex Tels 


1 T is e to obſerve, chat as theſe jelie 
are direQed to be done much in the fame n manner 


— WW 
* 


104 CON-FECTLON AR v. 
as. the miarmalades'; that a material difference 


muſt be obſerved in fifring the different ſorts of 


fruits, nest to force any "thing but the z Juices, 
which make the jellies clearer, and ought, For 


e Fs ee 


a 


(eonnant” Ir 


450 12 ed 
4 
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Sa I ROE 


10 KE any quantity of currants, pick them 
from their ſtalks, and put them in a pan over the 
ich 4 Melt Ger; bail tm dll ych lee 
they, are all well burſted, then take them off and 
pour t them! in a fieve to, drain ; 5 when they are well 
drained, you fer that liquor again in a pan over 
che fire and boil it well, ſkim i it till you ſee it 
gives no more ſcum, when you are to take it off 
and weigh it: then take three quarters of 2 
pound of clarified ſugar! of the twelfth degree to 


every pound o of liquor,,. which you will poilby it- 
flf ;,Phep-it js Homes tos that degree, pour in 


your currant juice, boil, the whole together, and 


continue 


ECEONFECTIONARY. rg 
oontitiue æimming it well till it is come to 
its proper "conſiſtency for à jelly, wich you 
try thus: Paſs your ſkimmer thröügh your 
liquor, and lifting dt up let the liquor fall; 
if it falls clear, let it boil longer; if it makes 
a kind of a cobweb, and then little bul- 
lets in falling from the ſkimmer, take it off 
from the fire, it is done ; pot it quite hot, for 
ſhould you jet it cool, in the pan: it would Jelly 
and would not look well i in ae pots Seemed. 


„. 22 5 


ANOTRER METHOD, OF. MAKING 
, CURRANT JELLY, 


W E I G H Pe pond of 415 currants 
W being picked; boil with a glaſs of water, 
and ſift in a ſieve; weigh the groſs ſubſtance 
that does not ſift; if there remains half a pound, 
tbere ought to be near five pound of juice; put 


this — pan, with as many pounds of 


pounded fugar, which you pour in it by little and 
little; or to o keep it pretty tartiſh, put only five 
pounds; 


66 CONFECTHONARY. 


pounds; bail, ſtirring continualy; When it has 
bailed a moment, take it off the fare to ſkim jt and 
bail 2 little while longer; let it reſt in the pan, 
and kin it again uy . edi 


. . 
* 7 


ORANGE JELLY, 


"TA KE half a pound of hartthorn mating 
and two quarts of ſpring water, let it boil till! it 
be reduced to a quart, pour it clear off, tet it 
ſtand till it is cold, then rake halfa pint of ſpring 
water, and the rinds of three oranges pared very 
thin, and chez juice of fix, let them. ſtand all night, 
ſtrain thera through a fine hair fieve, melt the 
jelly, and pour the orange liquor to it, ſweeten it 
to your taſte with double refined ſugar, put to it 
a blade or two of mace, four or five cloves, half 
a mal nutmeg, and the tind of a lemon, beat 
the whites of five eggs to a froth, mix it very 
well with your jelly, ſet it over a clear fire, boil 
it three or four minutes, run it N your jel- 


i 


CONFEOTIONN RV v0 
ly bag ſeveral times till it is clear, and when'you 
pour it in your bag eee care you" do not 
ſhake it. | 


307] cane tr Ap, 


LEMON _ b., n wot 


A KE four — grate the rinds very 
fine 1 into a Pint and half of ſpring water, let i it 
le an hour, and then put to it the whites bf five 


eggs. well beaten; ; half a pound of ſugar, and 


the juice of four lemons ; ; when the ſugar i is} melt- 
ed, ftrain - it through a chin eve or rainer; 
then take a little powder of turmeric, tied up in 
a piece of muſlin, and lay it.in a ſpoonful of Wa- 
ter till it is wet; then ſqueeze a little into che 
jelly to make it lemon colour; but not too yel- 
low: ſet it over the fire, ſkim it, and when you 


ſee it jelly, put ee ; i it boil 1 it * not 


be age 


> 
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& 


oy , "BY 3% ? 7.4. ed ES Sig - * 17 
100. 57 290 f) » en 5 3 ef " * #"þ XTT7% | N 177 * 1,14 7 , 


"GOOSBERRY. Ir. 


PUT them into hot water, and n on a 
ſow fire till they riſe on the ſurface of the water; 
then take them off the fire, and pour a little cold 
watgr in the pan. to cool. it; and to bring them to 
their p proper green, pur a little vinegar and ſalt to 
nt; in about half an hour after drain them off this 
water | into cold a moment; ; drain : again off this 
ſecond, and mix with as much weight of ſugar, 
wid degree ; boil a little while tilt the ſugar is 
eh to the fame degree 3 take cart to ſkim | ir, 


aud te It through 4 fieve and put it in glaſſes. 7 


= on 20:19 $7290; 79% 8726 1619 10 
-++NB." When en any End of fruit 
Jelly; care ſhould be taken not to let any of the 
bebe from che fruit fall into your jelly, nor 
fqueeze your fruit too near, for that wilt prevent 
Four jolly from being fo tranſparent. It is alſo a 
great fault to boil any kind of jellies too high, 


F as 


CONFECTIONARY, 10g 


as it makes them of a dark colour. Obſerve to 
keep all wet ſweetmeats in a dry cool place, for 
a wet damp place will make them mould, and 
a hot place will dry up their virtue, and make 
them candy; it. muſt alſo be remarked that many 
{weetmeats are ſpoilt by the negligence in tying 
them down. | 5 


BLACK CURRANT JELLY, 


GATHER your currants when they are 
ripe and dry, pick them off their ſtalks, and put 
them in a large ſtew pot, to every ten quarts 
of currants put a quart of water, tye a paper 
over them, and ſet them in a cool oven for two 
hours, then ſqueeze them through a very thin 
cloth, to every pound of juice add a pound and 
a half of loaf ſugar broken in ſmall pieces, ſtir 
it gently till the ſugar is melted ;\ when it boils/ 
{kim it well, let it boil pretty quick for half an 

| | hour, 


110 CONPFECTIONARY, 


hour over a cleat fire, then _ it into pots 
tor uſe. | on 


APPLE JELLY. 


"PEEL and flice golden pippins, accord- 
ing to what quantity of Jelly is required ; boil 
with a little water, a lemon flieed ; when boiled 
to a marmalade, fift the juice through a pretty 
fine fieve; the proportion is about a pint 
of this juice to a pound of ſugar, of the 
deventh degree; fimmer it together on a flow 
fire; till it quits the ſpoon clean, by dropping it 
out of it; then it is fit to put into pots or 
glaſſes·· Other forts of apples alſo ſerve for 
jelly, done in a different manner; peel any kind 
of ſharp apples, and cut in flices as the laſt; 
waſh them in ſeveral waters; then boil in a 
good deal of water, the pot covered, untill the 
- Water is much reduced, and becomes gluiſh; 
ſtrain it in a thin linen cloth; meaſure the de- 

* coction 5 


CONFECTIONARY; 415 


coction; and refine as much clarified ſugat to 
the twelfth degree, and pour the juice in it 
gently ; boil a moment, then take it off the fire 
and ſcim it; then boil it again till it comes to 
the ſame confiſtency as the laſt; prove it in the 


'T 


ſame manner. 


How to make fruit ums. 


* 


A FINE RASPBERRY JAM. 


TAKE raſpberries full npe, bruife them 
fine, add a gill of the juice of currants and pats 
them through a fieve, to take out all the ſeeds 3 
to every pound of pulp put a pound of double 
refined ſugar pounded, boil it to a proper thick- 
neſs, put into ſmall pots of glaſſes, paper & it 
down according to the receipt for currant Jelly ; 
and keep it in a dry place. If you perceiye it 
does not keep, boil it n and add ſome more 
ſugar to it. | m ei EN 


ul 


e The proper papers for theſe ufes are outſide demy. f 
RED 


| 


its CONFECTIONARY, 
2 f RED RASPBERRY JAM. 
Yo U R raſpberries muſt be gathered when 


the found ones arc ripe and dry; pick them very 


carefully from the ſtalks, cruſh in a bowl with 
a ſilver or wooden ſpoon, pewter is apt to turn 
them a purple colour; as ſoon as you have done 
that, ſtrew them! in their own weight of loaf ſu- 
gar, and half their weight of currant juice, baked 
and ſtrained as for jelly, then ſet them over a 
clear flow fire, boil them half an hour, ſkim 
them well, and keep ſtirring them all the time, 
then put them into pots or glaſſes „ with papers 
over them, and keep them for uſe. 


N. B. As ſoon as you have got your berties, 

| =. & 1 
firew in your ſugar, do not let them ſtand long 
before you boil chere and it will preſerve their 


flavour 14 3 i 


w ITE 
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WHITE RA 8 BERRY IAM. 


TA Ke care to let your naſpberties be dry 
and full ri ripe, (their dür being at that time 
in its higheſt perfection) cruſh them fine, and to 
every, ;Pound © of pulp add thereto the ſame weight 
of loaf ſugar, and half their weight of he) Juice of 
white currants, boil them © half an hour over a 
clear flow fire, Kim chem well, and put them 
into Pots or glaſſes tie them down with papers 
and keep them dry for uſe, 5 n pH 


\ 6 1T970..10* | WE: 15 — Sni ach 1; 


N. K Strew in Jer ſugar as in the fed 1 
berry Jan ent g s HIT 


ANOTHER RASPBERRY: JAM. 

P REBSvut the juice from the raſpberties, 
and to every pound of raſpberries take one pound 
of ſugar; firſt dry the raſpberries in à pan over 
the fire, but keep them ſfirring leſt they burn; 

; | [| put. 


774 CONF BC'TION AR V. 


put in your ſugar, incorporate them well toge- 
"thery uncdtfill your glaſſes or pots, covering them 
unh thin white. paper cloſe to, the jam, Phil i 
i bes, and when cold.tic them gyer Mitt other 
open rn re SBP Hats: ts 
505 499 reg 25h to gb 


- RED. STAAWBERRY KN. 


W SY A CG R307 ghd 


aides: the' ;ſcaxlet, ſtrawberries, yer 


rips, bruiſe.them. yery fine, and-pyt to MARY 
little Juice of ſtrawberries, beat and fift 


weight i in fugar, ſtrew y ĩt among them, and put 
them in the preſerving, pan, ſet them. oer a cler 
been n en 00 boi dem ten 
. minutes, then put them in pots ory PS uſe 


20 2 1 
* 2 of 3100 N 30 I SH 
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w ee K E the: green walnut ee 
they are full groun, but not ripe, .cutathep i 
two and pick out the ſeeds, chen ppt: them in! 
pan of water, green them as you do the gooſber 


ries 


en 


of g 


boi chem, 8 m as they Beil und Shen 


IT 101 


Cc HEC TIONW AAN. 115 
ies, in imitation of hops, and, ly them on a 


ſieve to drain, then beat them in à marble mor- 


er With their Weight or fagar, abet cas Chua 
olbertics, Boll thetti to abel in a quart of 
Mis u 3 o every put or 


" * 


water, chen ſqueeze them, and 
liquor puts gound of fine | loaf — 0 boil and 
kim it, they put in your greeh Joo Xtries, ba 
1 re very "las, clear, Sexy 


A On Es: 7 D 5 
rar twelve pounds of ſtoned Getier 


you. ave led al Jer 08 5 3 ; ane can ſee 


an tram. of. che, ya oe in jhree ree pounds of 


ily beaten, für Mi ſtir it well, and d let them have 
— boils; then, put e or 


Sake „ Id Feb Hg; bar t 


ec e 574g whop 2 203 "244, mid has ova. 
VS 964 Ds Logos —_ e 10 : f 
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om zlduem s a. med! 24 * 12 * 30 


NI ARE u pounds « of ; apricots Pared,. and a 
bit f gogling jelly, boil en ern faſt, ese 


2895 


75 her Jelly.is almoſt waſted n few 7 to i 


17 Fo NMI SIX 


Poune Ane d a haff o of fine ſuga ar, ar, and bolt HN very 


EE 20 dp : 
Me Ys ies; 2 ut it into Pots or g faiſes. "You 
; N 77 19 * i 
may mak E freſh clear cakds wi W1 this, and " pip- 
IL BIGNESS HEN YEW LIK THT 1 fail 


pin jelly, in the A 


21 + 20 409 Ef. 191 40 or 29 4 CY: Ani 


4 {nc ts make all Wa Lights, Seb and ale 


akes. 
2? {a 46k" ft PO HY 62, 19707, 19970 
- AIT. may not be improper, ph pbſerve,. en 
fore you proceed to make =. fort of cakes, tha 
_ Eare ſhould firſt be taken to babes all your. ler 
"Gents ready. before you begin, then beat your 
| eggs well, and? not leave them till you have finiſh: 
ed the cakes, for by ſuch neglect, they Would 
90 back, and your cakes would not be light: 
if your cakes are to have butter in, take cate you 
beat ĩt to a fine cream * you put in your ſu- 


gat; 


ea WOT ML ed BOP 13 50 8 pov N D 
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gar, for if you beat it twice the time after it will 
not ae 1 well.) — 59641 &. 


| 904 BM A 4 45 


boy "Ons rr eb RR enen KE. 


_ 33 a 1 h Sen bellnet vas 


O 0 two pounds of flour well d dried |,; take . 
— of ſugar beatand lifted, one pqund ofb wt. 
ter, a quarter, of an, ounce of mace, . ;the fame of 
nurregs, ſixteen eggs, two pounds anda h half of 
currants, picked and, waſhed, half 7 a pound of 
candied lemon, the ſame of ſweet almonds half a 
pint of lack o or branch, three {poonfulls 0 orange 
lower water, beat your butter to a cream, put 
in your ſugar, beat the whites of your eggs half 
an hour) mix them with your ſugar and butter, 
then beat your yolks half an hour, mix them 
with your whites," it will take two hours beating 1 
put in your flower a little before your oven i is rea- 
dy, mix your eurrants and all your other ingredi- 
ents nightly in, juſt when ou put it in your tin. 
eee een e K MIX 5 
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» ad 321 LET g arne n | * , 
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Pre SR POUND Swan AA vis 

sT +yourdof flu beſorp.the de ay, 
and then let it ſtand to be cold; beat a pound «f 
böte in d Pen She Way, tilt it is Nie 1 thick 
cent, beat up twelve” eggs, (eaving out fir 
whites). frag. them. into we botter, with 2 
poundof. lugar fifte, and «few carfaneayy, fie 


po bon be 


| theſe wel beer then duct! in the flour, and 


. 


+ pudding Qirrer, beat it very well for an 
;  buttet a pan, and 'hake | it an hour itt 4 


£ ad wt a oo of + 


id koy — — ets, R 5 * ” 
quick or ”, | 1 Ps . 9 


* 4 
obey 4 a. -? "s CISSTY 1. 


For achngero an add currapts inftead of 
carranvays. | Bet . 9 1 Ant L! Gi Na. 
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eaunen, SMALL, CAKES: 


Y ben er of flbur; pt a pound of Er butter, fix 
3; (letting out three whites) to thre {iſktebrs 


of a pound of ſugar powder, 1 Fals of Water, a 
GOK © | little 


IN. "i . 


CONFECT.FO.NABY.-, 11. 


little lemon peel, chopped very fine, dried orange 
flowers ; work ĩt well together ; then cut it in 
pieces, of what bigneſs you pleaſe, to bake, and 


— 


cia hi Wit As 2107 16 frαα, E 


* Nt 1000 Not bagh 41 1a] race his 
re A s EED FAKE, aa 
-:NUNS. WAY.. 29 ITS 475 


'To COD of this fineft Aoi; add thres” 
pounids of double refined ſugar bear and fifted 3? 
mix this with the fidir, and ſet it before the fit 
o dry: beat up four pounds of nice freſh butter 
to 3 cream, break three dozen of exgs (leaving 
out ſixteen whites) and beat them up very welt 
with a tea cup full of orange flower, water, firgin 
them into the butter, and beat them well there- 
withz take the flour and ſugar, and mix an fix 
ounces of cirraway ſeeds; — theſe 1 740 
u ge B e 


ter N 
all gon tinually for two Boyrs: : Lo 
BIN worn ow Duft. 7 crate i 45 


and he je hee ho ours in a Oc 
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you pleaſe, you may a; 99 three grains of 


, ln Bela d « 1 "34 ne 4 ery; 8 Fg 4 A — 


RATAFIA CAKES. wy.” 


"TAKE half a pound of ſweet alnionds, the 
FIG quantity of bitter, blanch, and | beat them 
fine in orange, roſe, or clear water, to keep them 
from oiling, pound and fift a pound of fine ſu- 
gar, mix it with your almonds; have ready very 
well beat the whites ef four eggs, mix them 
kphtly. with the almonds and ſuger, put it in 2 
preſerving pan, and fer it over 4 moderate fire 
keep ſlirring it quick one way until it is dla 
bot; when it is a littſe ob, roll it im ffmäll rolls 
and cut itin"chin'cakes, dip your hands in flour 
and make them tit, give bet each 2 ght tap 


Ui. 410 Hs l 


wh your finger, putt them on ſu ugar papers, and 
fift & little fine ſugar o over them jules you are 
gurting t them into « ow oyen, ous 3 1 A 15 


K 99 * 
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„ A K E an ——_ ** of cops 224 yer 
ſeparate the yolss and Whites; put the ſugar to 


the yolks, with ſome lemon peel finely chopped, 


| powder of orange flowers, or a ſpoonful of the 


water. z beat t up ti this very w well. „together, and alſo 
the whites, which you mix with the Volks, ſtir- 


ring continually, and half as much weight of 


flour, as you uſed of eggs; 3 pour i it in the veſſel 
you intend to | bake i it in, well rubbed with butter; 
bake it in a ſoaking oven, about an hour and a 
half; if it is of a good colour, y Wer 


without garniſhing; and if dot, as, it may be to 
brown, or two pale, glaze it with a white ſugar 
glaze, as directed in almond-paſte croquanze, cr 


with any other-colours, as « 1 ng the als 


15 212 4 12 30 p 4 # Ai 


a 4 COM MON"'S DBD "CAKE; Nt 


T AKE two pounds of flour, rü inte ith | 


2 pound of powder ſugar, one ounce of carraway 
| ſeeds 


1 


ö 
' 
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ſeeds” beaten,” have 12210 « pitt of milk, "with | 
half 4 pound of butter melted in it, aud wo , 


> af a 


ſpoonfuls of new bem, make it up 5 ines K paſle, 3 
ſet it on the fire to riſe, flour your tin, and rk 
it in g quick oven. 


0 0 * — 1 W., „ *% A - : vu A 7 4 * 
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TO MAKE CREAM cars Es. 


2 * ** 447 + FE k F4:5 Whey + 24 4 „ * 


BEAT the yhinofvingeggo ſir 
then ir x gently. with a ſpoon, | for fear the froth 


1 n . 


ould fall, and grate i in the rinds of two 7 
to d every [white of an £88, | ſhake | in ſoftly a 

ful of double refined ſugar fifted fine, lay a wet 
ſheet of paper on a tin, and drop the frothin little 
lamps on it with a ſpoon, a {mall diſtance from m 
each other, and ſift a good. quantity of f 1050 
over. chem, f * them in ©. ven. s ter broy WP 
bread,, make; the oyen cloſe up, and the, frath 
wilt, iſe, when they * juſt coloured. they. * 
baked enough, take them out and, put two; hot» | 
W and lay them on a five, then ( | | 


* NOTRE] | them | 


. 22 * 2 
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tem in a oo oven to dry. You may lay. raſh,» 
berry, jam, or any other fort of ſweet F 
tween them Wings oy cloſe the bottom roger | 
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TO MAKE A FINE + 
73 19 II. "Of * 


"7 Receipt prabiifed ty by Ms. Gia 


TAKE 4 quarter of a peck of fine; flour, 
z pound and a half of freſh butter, a quarter of 
N an ounce of mace and cinnamon, together, beat 
ne, ind m mix the "ſpice in the flour. 225 2 
quart of milk to boil, break the butter in, and 

| ſtir i it till the milk boils; take off all the butter, 
þ and a little of the milk; mix with- the flour ry 
: pound. of ſugar beat fine; a petiny-worth of Gal 
; fron made into à tincture; take a a pint of yalt 
5 that is not bitter; and fiir” it well into the re 
f maindet of the milk; beat up fix eggs very welk 
„andi put to the yeaſt and milk, ſtrain it tb the 
a eee roſe · water, and the tincture f 
n O | daffron; 


2 CO DN x. 


ſfaffran; beat up /all together with your hands 
ightly, and put it into a hoop or pan well but- 
t e take an hour and an half in à quick 

"You may make the tincture of ſaffron 


wit I roſe water. a 

WHT OY TEL enn A OH RAT, 

10 9 A BRIDE: CAKE MRS. 
' RAFFALD's' WA 


ai Ar four pounds of He Rour wel dried, 
10 four pounds of freſh Butter, tivo pounds '6f Toal 


Tak gar, pound and tft fine a quarter of an ounce 
ft FRET, che kme of 'ntirmegs,” to every pound 


1 
* 


» +44 


Lues pick lots well and de thetn before the 
fire; blarich a poundd of ret almonds (and 
wht them length-way very t Ne 4 . Pouftd 'of Aci. 
ken, one Pound of candied” orange the lame o f 
tindied” lemon, half aint of brandy; f fr work 
— bi itter with y OP to a ' cream, chen eit 

n your ſugar Ar: Fader LH four, © eat the 
a of your'eggs to à very firong froth, mix 


1 9 chem 
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them-with-yourſugarand butter, beat your yolks 
half an hour at leaſt, and mix them with your 
cake, then put in your flour, mace, and nutmeg, 
keep beating it well till your oven' is ready, pu 
in your brandy,” and beat your gurrants and ah 
monds;:lightly in, tie three ſheets, of paper round 
the bottom of your hoop to keep it from running 
out, rub it well with burter, put in your cake, 
and Jay your {Week meats in three Jays, with cake 
betwixt every. lay, after it is riſen and Splourech 


cover it with paper pefore your gyen 15. floppel 
up 3 ; ir will take three hours baking. 


[AAD 1218, 
ro. MAKE ALMOND ICEING FOR 
; pp wheat ARE 


SAN. SD _ Dag iH R . 1 71 54 "224 } 

BEAT the whites of three egos.0.a frag 
froth heats pound, af, Jordan almgnd: very, fipe 
Witd ae we e e e. N 
e hightly rogerher, ., Peppe of.,gommon, loaf 
1y SAT. 1 tine, Gs nd. put in by Go 1 215 r 4 
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cake is enough „take it out and lay R 
"6n, ind _ ts brown. be Ae 


Merk 57 ry 1 FASHION, SAKE... ai. E 
MI * a handſul of flour with a pint of gooi 
cream, half 4 pound of beef-ſuet,' melted and 
fifted, a quarter of a pound of. ſugar-powder, 
"half a pound -of raifins ſtoned and chopped, 
dried flowers of orange, a glaſs of brandy, a little 


coriander and ſalt; bake it as all other ane 
. an hour, eee ni 800 
2 te bp P .. re yy 9 | 


dad, Bice CAKE. IO 

es. Aug 2 1 4 7 LULA B 0 N 73. bis ou? 
3 quantity of rice you think pro 
per; boil it in good broth, and ſome hog's-lard; 
when it is Told, mix it With af. much flour as 
" ice, A good deal of butter, ſome and 
2 


les make 4 1 pan Ar M f. 
be. hor ot ca es e We tha OA Udet feat 
* hr 1 * * 
ee ee 
8 vs, to give them a ay wi 2d Gan? 7 long. 
| To 
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* 2 xz = . 


q TUO! 81 Ne * 1.3% 4x £39 | 1 


TO MAGE RICE CAKE A* "HER 
en de 


Fe uy w F 4 


TAKE: Rittden eggs, 1260 out one belf 4 
5 white, beat them exceeding well near an 

our With "a whiſk,” then beat the yolks half 
an ii put to your yolks ten ounces of loaf 
ſugar / fifted fine, beat it well in, chen put in 
half a por of rice flour, a little orange water 
or brandy, tlie rinds of two lemons gtated, then 
put in your whites, beat them all well together 
for a quarter of an 12 then put chem in a 
hoop, | and fer them in a a quick oven for half an 
ole? tor of 3G finer f A 
„l- Gor Fo Fine + A184 b C04 it 41 fred © 


wok toi 1E py N CA I * l 


Nine oy . 54 2» $7 * 
ut KH. weight, ſor right of fe ae tt 
. ede gut in big aarrow diess 
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with a little orange-flower water, to a high 


froth; put ſo much of the froth ines the ſugar 


as will juſt wet it, and with the point of a 
Enife build up your almonds, Piling it round as 
high as you can upon a wafer; let ſome amber- 
greaſe be 1n your. ſugar, and bake them after the 


manner of .a manchet. | TR tp 


inn, 177 u 1e CT, t 15 11 * Qty! 

TO MAKE GUM, CAKES. 
13 Fig ente «3s 1! 0 

14 KE — commonly called gum 
dragon, let i it lie all night | in roſe water till! it is dif: 
ſolved, have double-refined ſugar beaten and dſcered, 


1D E'D£1 


and mix your gum and ſugar together; ; make it up | 


into paſte, then roll ſome u p plain, and ſome with 


herbs and flowers; all the paſte myſt be kept ſe- 


parately our herbs and flowers muſt | be beat ſmall 


before you make them into paſte ; but you may 
uſe the juice of the flo ers and herbis only; I uſe 
ſweet marjoram, red roſes, clove-gitly-flowets, 
and bhie-bottle berries, all clipped from the 
805 white 


1 


CONFECTIONARY, | 
again, for two olours will not do well; ſo = ; 


o roll. them up, wd, cut them the. bigneſs of 
a fixpence,. but in what. faſhion You «Si 


W that they are rolled YET; thin, - 11 


10 MAKE HQNEY Q OMP, SAE Es. 
T V7 « & 
TAKE your * e it 3 candy- 


height then put in your flowers, which muſt 
be cut / have little papers with fur cornars 
ready z then drop ſame of your candy on the 
papers, take them df when ready, and and if they 
are rightly done they will * * 0 holes 1 
honeycombs. > Smod” 11! r DBRE- AI. 


9 


* * 
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HOW TO MAKE LEMON CAKES. 


TAKE the beſt golqured Jempys, ſcrape out 
the blacks and grate off the peel clean; put 
the peel into a ttraiuer, wet what ſugar you 


think will ferve and boil” it tb A candycheight'; 


chen take it off and put in your lemon peel; 


K . & 437 3 hen 
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* when it oils take it off, ſqueeze ! in a little 
lemon; juice, and drop them on buttered plates 
or papers; you may put in nivſk or attiber- 
n if you pleaſe, © © 


0 Make LEMON, ORANGE 
17 AND FLOWER CAKES. | 


ie nee > 1593 n 01 ! 


TAKE om finely cen, ark et. it wi 
rao orange, or any flowers you fancy; 
there muſt be no more juice than will male 
your paſte ſtiff and thick; ſet it upon the 
fire, when it begins to boil drop it in litt 
cakes, and they will come off preſently; 
ſcurvigraſs done thus is good het Pepe 
Fir ben. fa ill fen. 


Bo Yb v1 OL E T. Ca KE 


* E Ar your ſugar wherein gum Un been 
Aeeped, put in the violets and the julce, and 
ſo work it well together with ſeered b Giga a 
2 them in a ſtove, eee 


Ho! 
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HOW. 10 MAKE. WORMWOOD 


TAKE one pound of double-refined/ſugar 
fifted, mix it with three or four eggs well beat, 
and drop in as much chemical oil of wormwaod 
as you pleaſe; drop them on papers, and you 
may have them of various colours by pricking 
them with a pin and filling the ſmall holes with 
ſuch colours; you muſt keep your colours, 
ſeparate in ſmall gally pots; for red, take a dram 
of eochineal, ſome cream of tartar, and as much 
allum; tie them up ſeverally in little bits of 
fine cloth, and put them to ſteep in a glaſs. of 
water two or three hours; when you want the 
colours preſs the bags in the water, and mix 
tome, of 1 it. in a little white of egg and ſugar; 
ue ſaffron for the yellow, prepared a as the red; 


* 122 


for green, mix blue with the enz for blue, 


| pov der-. blue in water. | 
K 2 HOW 


1 
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HOW TO MAKE CAKES OF 
FLOWERS. 

BOLL. double-refined ſugar to 2 candy- 
heigth, and then ſtrew in your flowers and 
let them boil once up; then with your hand 
lightly ſtrew in a little double-refined ſugar 
fifted, and then be as quick as you can to put it 
into your little pans made of card, and pricked 
full of holes at the bottom ; you muſt ſet the pans 
on à cuſhion, and when they are cold take 
them out | 


LIQUORICE CAKES. 


TA KE hyſop and red-roſe water, of each 
half a pint, half a pound of green liquorice, 
the outfide ſcra ped off, and then beat with a 
peſtle; put to it half à pound of anniſeeds, 
and ſteep it all night in the water; boll it 


with a gentle fire till the taſte is well out of 
| | . 
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the liquorice ; ftrain it; put to it three pounds 
of liquorice powder, and ſet it on a gentle 
fire till it is come to the thickneſs of cream; 
take it off, and put to it half a pound of white 
ſugar- candy ſeered very fine; beat this toge · 
ther as you do biſcuit, for at leaſt three hours, 
and never ſuffer it to ſtand ſtill; as you beat 
it you muſt ſtrew in double-refined ſugar 
finely ſeered, at leaft three pounds'; half an 
hour before it is finiſhed, put in half a ſpoonful 
of gum-dragon ſteeped in orange-flower water z 
when it is very white then it is beat enough; 
roll it up with white ſugar, and if you will have 
it perfumed muſt put in a paſtil or two. 


ALMOND CAKES. 


+ 


TAKE; a pound of double reed ſugar 
finely ſeered, a quarter of a pound of the 
beſt almonds laid in cold water all night and 
blanched/; take the white of an egg, put to 

| K 3 11 


134 
it à ſpoonful of roſe- water, and beat it to the 
whiteneſs of ſnow, letting it ſtand half an hour; 
beat your almonds, putting thereto a ſpoonful 
of foſe· water, a little at once, and the ſame with 
che egg; when the almonds are well beat, put 
the fugar in by degrees, and minding you wet 
not the paſte too much whilſt you roll out the 
cakes; you muſt continue beating till all be uſed, 
and when your cakes are made, lay them ſever- 
ally on papers with ſome ſeered ſugar over them; 
bake them in an oven as hot as for your ſugar 
ie | | 


— * 
* * . 
. _ * * 1 | 7 _— . * 
* 7 a a 


TO MAKE ALMOND LOAVES. 


B EAT a pound of almonds, very fine, mix 
them well with three quarters of a pound of ſift · 
ed ſugar, ſet them over the fire, keep them ſtir- 
ring till they are ſtiff, and put in the rind of a le- 
mon grated very fine ; make them up in little 
loaves, ſhake them very well in the Whites of 
T_T: | | eggs 
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eggs beat to a very ſtiff froth, that the egg may 
hang about them; then put them in a pan wih 
a pound of fine fifted ſugar; divide them, if they | 


ſtick together, and add more ſugar, till they, be- 


gin to be ſmooth and dry; and when you put 


them on papers to bake, ſlake them in a pan that 
is juſt, wet with white of eggs, to make them 
have, a gloſs; bake them after biſcuits, on B+ 


FA and tin plates. "6 


TO MAKE ALL. SORTS OF SUGAR 
200 e MRO? e 


SIFT your ſugar through a lawn fieve, 2 
fit ſome ſtarch as fine; to à pound of ſugar put 
2 quarter of a pound of ſtarch ; make i it of what 


colour you pleaſe, into a ſtiff paſte; putting 


thereto” gum· dragon well ſteeped in orange. flow. 
er- water? beat it well in a mortar, and make it 
in knots or ſhells in a mould or moſs, with rub- | 


bing it through an hair ſieve: the red muſt be co-, 
loured with carmine ; the yellow with gum- 
K 4 boodge, 


38 CONFECTIONARY. 
boodge, Keeped in water, and put to the gum; 
the green is made yellow with gum, putting to it 


| A6ne-blue ſiceped in water; the brown with cho 
colate, and the bloc with frat, OT 


A Ars veaneD BREAD. 


\J 
* i #- 


BLAN (© H half a | pound.of almonds flce 
them thin the long ws, lay them i in roſe-water 


T: 2 % 


all night; then drain them from the water, and 
ſet them̃ by the fire, ſtirring tbem till they are a 
little dry and very hot; then put to them fine 
ſugar ſifted, enough to hang about them. (They } | 
muſt not be ſo wet as to make the Tugar like 
paſte; nor ſo dry, but that the ſugar may hang 
together.) Then lay them in lum 1ps on wafer⸗ 
paper, and ſet them on-papers in an oven, after 
Puffs, or an very cool oven chat pies haxe been 
baked in. ee | 
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TO MAKE LITTLE ROUND R A- 
TAFIAPUFF S. 


TAK E half a pound of kernels, or bitter- 
almonds, beat very ſtiff, and a pound and a half 
of fiſted ſugar ; make it up to a ſtiff paſte with 
white of eggs whipped to a froth ; beat it well 
in a mortar, and make it up in little loaves; then 
bake them in a a very cool oven, on 1 paper a © tin» 
plates. 5 


4 if 
. 


To MAKE BROWN WAFERS. 


TA KE half a pint of milk and half apint of 
eream, and put to it half a pound of brown ſu- 
gar; melt and ftrain 3 it through a fieve; take a6 
much fine flour as will make one half of the 
milk and cream very Riff, then put in the other: 
half; ſtir it all the while, that it may not be in 
lumps; then put in two eggs well beaten, a lit 
tle ſack, ſome mace ſhred fine, two or three 
 Cloves beaten: bake in irons, 


PUFF 
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PUFF CAKES. 


MAK E ſome fine puff paſte, roll it as thin 
as a crown piece, take a diſh of the bigneſs of 
the cake you deſign to make, and place the ſame 
over your paſte which you cut round. Being 
thus cut, put it on a ſheet of paper, or upon a 
tin plate; then make another round piece of 
paſte in the ſame manner, cutting it in what fi- 

gures you pleaſe, + Fill the firſt abbeſs either with 
a marmalade of apricots, or apples, or with a 
cream ot piſtachio's, and cover it with your ab- 
beſs.cut out into figures. Then bake your cake, 
and being done ſtrew ſome fine ſugar over it, and 
glaze it with a red hot fire ſhovel. Pur i it in its 
diſh, . and ſerve it up either hot or cold, . L 
it 1s filled with cream, ſerve it up alwa ay 2 


k oy Nd >. LA Ou p 17175 = . # 11 18 17 x >-11 . pl of 
9 — + | _— 
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A LISBON CAKE. 


IN order to make this cake, get four dr five 
pounds of fine flour, and make a good puff paſte; 
that being done, roll it as thin as a half crown + 
piece. Then put over it a diſh of the bigneſs of 
the cake you deſign to make, cut your paſte round 
it, and put this piece of paſte ſo cut round upon 
a ſheet of paper, Cut out in the ſame manner 
ſeven or eight abbeſſes more, cutting one of them 
into ſeveral figures, to be placed on the top of 
your cake. This being done, let them be baked 
ſeparately, then glaze the abbeſs cut out into 
figures, and make your cake as follows: Pur Ws 
oyer one of theſe abbeſſes a laying of apricot mar- 
malade; then over this another abbeſs Wiha 12 
laying of jelly of currants; ; again, another ade 5 
over the laſt with jelly of gooſberries. Continue 


after the ſarae manner to place the reſt of your 
abbeſſes, 
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abbeſſes, putting between them your ſeveral 
hayings of preſerved raſpberries, apple jelly, &c. 
placing on the top your figured and glazed ab- 
bes, fo that the reſt may not be ſeen: To 
Which purpoſe, Jour cake muſt 'be glazed 
with a white glaze; a green glaze, and a co- 
chineal colour glaze, that it may appear no 
more than one abbeſs. Make the glaze thus, 
viz. beat together in an earthen veſſel with a 
wooden ſpoon about a pound of powder ſugar, 


= the white of two eggs, and the juice of half a 


lemon. If this mixture proves to be too thin, 
put fome more ſugar in it; then divide this com- 
poſition into three parts: in the firſt, put nothing, 
but leave it white as it is; in the ſecond, put a 
little cochinea}, to make it red; and the third 
green, with ſome juice of ſpinage. Glaze your 
cake from top to bottom, firſt, with 2 ſtreak of 
y aur white compoſition, then with a ſtreak of the 
red, and afterwards with a ſtreak of the green; 
following the ſame order till your cake is entirely 

glazed. 


CONFECTIONARY. 24a 
glazed. Then to dry your icing, put y — __ 
for a little while, in a warm oven, or before the 
fire turning it round now and then. Your cake 


being as it ſhould be, you lay it in its diſh, and 
ſerve it up. It may be made as ſmall or as large 


as you RE: 


SWORD KNOTS. 


M A K E a ſecond-beft paſte, and coll it very 
thin; cut it in thongs like ribbons, ſome with a 
knife, and ſome with a dented paſte cutter, to 
make the ſcollop ; fold them like a ſword knot ; 
wet the paſte with eggs, where it ſhould join 
together ; bake them on a baking plate; and 
when ready to ſerve, garniſh with currant Jelly, 
apricot marmalade, . frothed cream, or any thing 

n 111A CARE 
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CAKE CALL ED PUTS'DAMOUR, 


$4 


{1QN8&3ITT1H ff 026077 O 


au ASE 2 a puff. paſte, wall it into the thick 
6, of a grown piece,; and put it round a diſh as 
before; put this firſt abbeſs upon a tin plate, then 
take another diſh a thumb's breadth ſmaller than 
the, firſt, and cut round it a ſecond abbeſs; cut 
out of the middle of it, a piece of ſix inches in 
circumference, more or leſs, according to the 
this laſt abheſs over the firſt, and make with ſome 
of the ſame paſte four 88, the bigneſs you think 
fit, at leaſt four inches long. Let all be dried in 
the oven; then ſtrow ſome ſugar over yout cake, 
glaze it with a red hot fire ſhovel. | The four 88 
muſt be glazed all over. Make with paſte a little 
chain of the length of four or five thumbs; like 
chain of a well, Which muſt be: baked; and 
glazed like the reſt. Make likewiſe: five: fmall 
| cakes 
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cakes of the bigneſs of a large apple with'a 
paſte, commonly called in French, Petit chouxgres 

Theſe five ſmall cakes are to be made in imitation 
of pales; and when baked, are to be filled wy with 


d 4190 


curtant jelly, or marmalade of apticots, Tpliting a 
corner without parting them. Then rub theſe 
ſmall cakes with melted butter, ſtrew them With 
ſugar, and glaze them with a red bot fire ſhovel. 
The whole being ready, diſh up your cake, and 
fill up the middle of it with ſome jelly of cur- 
rants, or marmalade of apricots. Then warm 
ſome caramel in a ſtew · pan, in which yu dip 
both ends of your 88, placing them upright or 
croſs: ways on your Puis d Amour; ſo that one 
end of each may touch the top of the other. This 
done, dip likewiſe in your caramel the end of 
your chain, laying the ſame over the top of your 
$8, ſo chat it may imitate the nature of a chain 
and pale of a well. After this, put one of your 


little cakes: in the middle on the top of your well, 
72482 and 
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and the other four between the intervals of your 
SS, and ſerve it up- You may make it aslarge 
or as little as you pleaſe. 


SMALL —— OF PU IS d' AMOUR. 


ROLL your puff paſte of the ſame thick- 
neſs as that before, cut it in abbeſſes of the big. 
neſs of the top of a wine glaſs, with a dented 
jagging iron, place them upon a tin plate : then 
make as many more abbeſſes about the fixth part 
ſmaller than the former; cut gut. of the middle of 
a round piece the breadth of a fix-pence, more or 
leſs, according to the bigneſs of the Puis @ Amour 
you deſign to make; : then put theſe abbeſſe 
cut off to be baked with the reſt; and 5 done, 
ſweeten them with ſugar; glaze it With a red 
hot fire ſhovel. Then pour in fore jelly of Gur- 
rants or marmalade of apricots, then cloſe them 

with 
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with the ſmall round piece cut out. Diſh up 
our cakes, and ſerve them _—_ 9 


A CAKE ROLLED UP IN THE 
FORM OF A NAIL. pd of 


GET ſome puff paſte and cream made * 
he ſame manner, as in the article of cream tarts . 
or franchipane z you may make it either white or 
geen. Spread your paſte the engrh of one or 
x0 yards, of the breadth of four or fix fingers, 
and about the thickneſs of two crown pieces. 
ut your cream in the middle of the whole length. 
fit, and cloſe your paſte fo that your cream 
y not run out, and make it in the ſhape of 4 
age ſauſage. This being done, put it on 
per well buttered, turning if rdund to ithirare”” 
ie form of a ſnail, and rub it with beaten « eggs. 
lake it in a moderate oven and glaze i Mo > 4 pr 


ww - 


L. i 1.96 CAKE. 
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A CAKE, CALLED FEUILLAN. 
| TINE. 


'F OR this cake uſe the ſame fort of c cream as 

in n the foregoing article, Make an abbeſs over a 
ſheet of paper, and put pour cream in it to make 
It finer ; make round it an ornamental border of 
the fame paſte, making the ſame ornaments 0n 
the top. This being done, rũb it with beater 
eggs, and put it in the oven. When baked, 
you muſt glaze it with ſugar through a red 
hot fire ſhovel ; and ſerve it up either hot d 


9 


® 4 * 
cold. gy A + 
1 * 


A CRACKLING' CAKE 0 Tt Cu 
© SHAPE O A CROWN. 


9 NA 


TH IS; is Fa made FEY _ paſte, for 
croquante, with which make ſome. flips, which 


ou 
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you put into a ſtew pan, imitating as much as 
poſſible the form of a n either imperial or 
any other. Colour it, and ſet it to bake. 
When baked, rub it with ſweetmeats of divers 


colours, and ſtrew over this ſmall coloured 
ſugar plumbs. Serve it- up over a bottom 
like that of a croquante, with ſweetmeats of G. | 
rers colours garniſhed, provided it be broken 
trough, and looks like a crown. 


1 CARE CALLED CROQUANTE 
DE FEUILLETAGE.” Nen 
1 435 . vi; 315 2 


M A K E an abet of puff * put it in the 
bottom of a ſtew pan, or of a baking pan, and 
ct it into hat ſhape you pleaſe. Let it be half 
baked, then ſugar it, aud particularly the ſlits of 
the puff. Put it into the oven again, do not let 
e be out of ybur ſight; let it glaze well, take it 
ut, let it be half cold, take it off without break 
ng; make another abbeſs with ſome of the ſame 

L 2 ” .' Wm; 
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_puf-paſte,..of the ſame bigneſs as the other, and 
let it be baked; then diſh, it up, rub it with jelly 
of currants or other ſweetmeats, put over it your 

glazed abbeſs, and ſerve it up. 


TO MAKE ORAN OCE CLEAR CAKES. 

TAKE the beſt pippins, pare them into a3 
much water as will cover them, and boil them 
to a maſh; then preſs out the jelly upon a ſieve, 
and ſtrain it through a bag, adding juice of orar- 
ges to give it an agreeable taſte; to every pound 
of jelly take one pound and a quarter of loaf ſi 
gar, boil it till it cracks, and then put in the 
jelly and the rind of a grated orange or two; {li 
it up gently over a flow fire, till all is incorporated 
together; then take it off, and fill your clear cake 
_ glaſſes; what ſcum ariſes on the top, you mul 
| carefully take off before they are cold ; then put 


them into a ſtove, and when you find themi begin 
to 


D 


\ 
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to cruſt upon the upper ſide, turn them out upon 
ſquares of glaſſes and put them to dry again ; 
when they begin to have a tender candy, cut 
them into quarters or hat pieces you pleaſe, and 
let them dry till hard; then turn them on' fieves, 
and, when thoroughly dry, pour dn into ao 
end n 


0 8 * * by « © ? : 1 
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TO MARE ORANGE FLOWER PASTE. | 


+ T1916 $*-1 Is \,- IVES & 


B 0 I L one ping: of ee a 
flowers, very tender; then take two, pounds 
of double reſined ſugar in fine powder, and 
when you have bruiſed the flowers to a pulp, ſtir 
in the ſugar by degrees, over a flow fire, till all 
is in and well melted ; then make little drops and 
ry them. | - 120 4x46 gods Ae 
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Fu Paſte for all * 7 Shs made with . 
7 er l rus Crane n - #1 


* 
rev A+ * 


T, 0 3 this fort of paſte I take 1 
pounds of fine flour, breaking ſix, eggs in the 
hollow made in the middle, with about a pound 
of butter and an ounce of ſalt, if it is freſh butter; 
but if alt, then leſs ſalt will ſuffice; then wet 
your = with cold water, make your paſt no 
harder chan your butter. Thus keep it a rt 
While in a cool place; then take twelve pounds 
of butter, which you will work to take the w1- 
ter out, and baving rolled your paſte, ſpread 
your butter over it. Now turn over Four paſte, 
with' the butter in it, roll it twice or thrice, 
then lay it by for a little while. If you defign 0 
make patty-pattees, roll your paſte four or fire 
m ud lay it in the bottom of your bat. 


pans. Vo” 


7 1 
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The ſame is to be ane wich all forts of PR 


except tarts, where the paſte myſt be rolled on6e 


more, if you take twelve pounds of fine flower. 
The fame proportion is to be obſeryed | e's one 
pound a as with twelve, | 


, " , * 
„ 4 * 4 * 
i TC 2DfAfiory 


\NOTHER' WAY TO MAKE PUFF 
PASTE. of 


PA STE made for fg cruſt is ds with | 


leſs butter, and firmer, andi is done with warm 


3291887 


water; let it reſt ſome time, then raiſe it upon 
paper for puff paſte ; uſe about a pound « of but- 
ter to a quarter of a pound of fine flour, and 


ſome falt, and cold water to work | it, 


10 4 © 3 34 
# 3 


A RICH PUFF PASTE. 


M 1 x ſome fine flour with cold Water, falt; 
one or two eggs; the paſte ought. to to be as ſoft 
as the butter it is made with; in winter ſoften the 
butter, with ſqueezing it in your hands; in ſum- 

L 4 mer, 
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mer, ice 7 put butter according to judgment, 
to make } it very rich, and work it with a rolling- 
pin ſeveral times, folding it in three or four folds 
each time ? uſe it to any kind of | pies, or fmall 


"ROYAL PASTE: 


- BO IL half a pint of water a moment, with 
a little ſugar, a quarter of a pound of butter, a 
little fine raſped or grated lemon peel, a little 
ſalt; put flour to it, by little and little, to mix it 
well, and pretty thick; turn and ſtir it continual- 
ly on the fire, until it quits the pan; take it off, 
and while it is warm, put eggs to it, one by 
one; mix it well, and put eggs, until it is come 
to the confiſtency of a ues and ticks to the 


fingers. 
QUEEN PASTE. 46 { * 


TT is done after the fame manner as the laſt, 
Except you are to uſe cream, inſtead of water ; 
* it 
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it will have a richer taſte, but will not be ſo 
light. 


PASTE SPANISH FASHION, 


MAKE a hole in the middle of the flour; 
put ſalt to it, and half butter, and half freſh 
hog's lard; mix it with warm water; make it 
pretty firm, and let it reſt; cut it in ſeveral 
pieces, and roll each as thin as poſfible, and rub 
each leaf with melted hog's lard; put all the 
pieces one upon another; roll them together; | 
let it cool; cut it with a knife, to put to What 


uſe you pleaſe. 


A PARTICULAR PASTE, 10 Ber 
OR FRY ANY THING IN 


MELT a little butter in a glaſs of Water, 
and ſome fine raſped or grated lemon peel, and 


an ©8B3 mix half as much powder tugar as 
15 . 5 


1 31 
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flour; mix it, and work it with the above liquid; 
put flour (enough to keep it firm. 


RICE PASTE. 

OR E ſome flour with a couple of eggs, 
and a little water; let it reſt; have ſome rice boil- 
ed very tender, in good rich broth; when' it is 
cold, pound it in a mortar with the ready prepat- 
ed paſte, and a little butter, until it is properly 
mixed: it will ſerve for any forts of cakes, as s all 


other 1 3-0 


A PUFF PASTE FOR TARTS OR 
PYES WITH FRUIT, PRESERVES, 
AND QTHER SWEET, MEATS 


TAE E two handfuls of fine flour, put it on 

a clean table, make a hcllow in the middle of 
your flour, put in an egg, with a bit of butter 
the bigneſs of an egg, and a little ſalt, if the but- 
ter is freſh, Wet the flour with cold water, let 
| your 
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your paſte be as ſtiff as your butter, then roll it, 


ſpread it over with butter, double the paſte, roll 
it once or twice or more, till the butter is well 


mixed in the-paſte. Rowlit for an under-cruſt, 
put it in a_baking-pan, then put in a marmalade 


either of preſerved apples, cherries, . apricots, | 


gooſberries, jelly, or any other ſort; now roll 
your paſte very thin, flour it, double it four or 
five times, then cut it into long and chin Dices, 
: place them on the top of your tarts in what thape 
you think fir; put round it a flip of the ame paſte, 
of about the breadth of a thumb, which flip pare 
off neatly. Your tart. being done either in the 
oven or in a baking- pan with fire under and over, 


ſtrew ſome ſugar over it, glaze it with a redhot 


fire-ſhovel, then diſh it up, and ſerve it cither 


hot or cold. 5 


* 10 
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A TART WITH A, MARMALADE 
OF, APPLES. 


P-ARE fome apples, cut them in four, take 
aut the cores, cut them in ſmall bits, put them 
in a ſtew-pan over the fire with a little water, 
ſome ſugar, and a ſtick of cinnamon. When 
turned to a marmalade, raſp or grate into it ſome 
green lemon peel, let it be of a fine flayour and 
cold. Roll out ſome puff paſte, and put it into 
a baking pan, as large as the tart you deſign to 
make; then put in your marmalade which you 
cover with paſte, either cut into ſeveral forms, or 


in thin ſlips, doing the reſt as in the article be- 
fore. | | 


Ad * 4 þ ol 


Pippins are the beſt apples to make this fore 
of ade: 
wy 
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A BON CHRETTEN PEAR PYE 
(CALLED A LA BONNE ph er 


* 


SLIT in two ſome bon chretien pears take 


* 
1 
=] 

6 
3 
＋ o 

* 

f 
* 


out the core ,pare them. Put into an earthen pot 
ſome of the parings, put the apple over them, 
add a ſtick of cinnamon and ſome ſugar, and 2 
glaſs of red wine, with a little water; and cover 
the ſame with the reſt of the parings. Cover 
your pot with ſome paſte round, and let your 
pears be doing ſlowly during five or fix hours, 
with fire under and over; then put ſome paſte 
in the bottom of a baking-pan, as large as the 
dainty diſh you defign to ſerve up, making round 
it a cruſt the breadth of a thumb; and let the 
paſte be not too thick. Put the pan in the oven, 
and when baked, glaze the paſte, Your pears 
being done, place them in the pan, with their 
liquor, which muſt be of a lively red, ftrain it 
through a ſieve, and pour it over them. If your 
liquor 
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liquor is too thin, ſet it over again to thicken, 
then pour it over your ts Serve it yp either 
hat or cold. | 


0 MAKE TARTS. 


T A K E abe or pears, cut them in ſalt 
quarters, and ſet them over the fire, with a piece 
of lemon peel, and ſome cinnamon; let them 
fimmer in as much water as will cover them, till 
tender ; and if you bake them in tin patty pans, 
butter them firſt, and lay over a thin pafte ; lay 
in ſome ſugar, then the fruit, with three or four 
tea Tpoodifulls of the liquor they were fimmered 
in; put in a little more ſugar, and lid them over. 
If your tarts are made of apricots, oreen almonds, 
nectarines, or green plumbs, they muſt be ſcald- 
ed before \ you uſe them, and obſerve to put 55. 
thing to them but ſugar, and as little water as 
ne make uſe of the 19 wn were ſcalded | 


v 
in, 
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ju, as you did for your apples, Sc. cherries cur · 
rants, raſpberries, and all ripe fruit need not be 
ſcalded ; and if you make your tarts in china, 
or glaſs patties, lay the ſugar at bottom, then 

the fruit with a little more ſugar on the top; put 
no paſte at the bottom, only lid them over, and 

bake them in a ſlack oven. You have feceipts 

how to make cruſts for tarts; mince pies muſt 
be baked in tin patties, that you may ſlip them 
out into a diſh, and a puff ma is the beſt for 


them. v 442 


Whe en you make Aken tarts, or a erdeant 
fart, lay 1 in the ſweetmeats, or preſerved fruits ei ei- 
ther i in 'glaſs or china patties that-are ſmall, for 
that purpoſe ; lay a very thin cruſt on the top, 
and let them be baked no more than till your 


cruſt i is nicely « coloured, and | that i in a flow oven. 


If you: would have a crocant tart for il the middle of. F 


— © 17 


che table, or a fide diſh, have a > glaſs, or china da. 


auh, vers What ze you pleaſe — lay in the pre- 
ſerved 


. — 
1 


2 


. 7 ; BY 
r — 


— "WW 
no 


©S 


- - * — \ 4 
WES. 5 wt "%- : 
© 
EF 
634 * 


* 


n 
Un Rs Br 


2 


160 CONDE re ten ; 


ſerved fruits of dillvrent ſorts, (you muſt hits a 
round cover juſt the ſize of the infide of your diſh) 
roll out a ſugar cruſt, the thickneſs of an half 
crown, -and lay over the cover; mark it with 
marking irons made on purpoſe for that uſe, of 
what ſhapes you pleaſe ; then put the cruſt, with 
the cover, into a very ſlack oven, not to diſco 
lour it, only to have it criſp. When you take 
it out of the oven, looſen it from the cover very 


gently, and when quite cold, take it carefully off, 
and lay over your ſweetmeats, and it being hol- 
low, you will ſee the fruit through it. If the 
tart is not eaten, only take off the lid, and your 
ſweetmeats may be pu into the pots _ 


A HA CH ASAT. 


1 

TAKE ripe peaches, ſlit them in two, 

pare them, take out the core, put in the bottom 

of a __ ſome © pondered ſugar, ple Four 
W peaches | 
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peaches in it, put them over the fire, ſtir them 
now and then, make an under-cruſt with 2 
border round it, the thickneſs of a thumb, and 
let ĩt be baked; when done, put them in its diſh, 
and your peaches being ready and” pretty well eo- 
euted; turn them upfide down in a: diſh put 
tem over your under cruſt. Put ia little water 
in. he ſte w pan, where you peaches were on 
the fire, t6 make à fittle fyrrup wich the fugar 
rmaining init; and pour this liquor Ger your 
peaches; placing over · them their * This 
tart ann either Hot or cold: 


* F .3 * 


„an ct in Un ee et 
„ie 84 e AEO u Tai te 

ANOTHER” PEACH: ART; 

C: OUR. KP: being 4 Fay in dog, 
5 choſe before, place them over the paſte pre- 
pared for an und | let them either ba 
baked in the oven, on unden a — 3 ( 


"ix oer. When done you will glaze 
"rt M them 
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them wih ſugar, by means of a red-hot fire- 
ſuovel, and ferveat up- hot or cold, Win 


> 
af ' ws * . 
x * 


A. CREAM. TART. 


PUT W 6 St ſpoonfuls of fine 
flour, with the yolks of fix eggs reſerving the 
white of them. Mix your flower in a quart of 
milk, and ſeaſon it with fugar and a ſtick of 
cinnamon, keep it tiring with a ladle, and pu 
in a good lump of butter. Vour cream being 
Half. done, put in ſome green lemon grated, 
ſome preſerved lemon peel ſhred ſmall with 
ſome bitter almond-biſkets, let the whole be 
thoroughly done. When ready, let it be cold, 
then put an abbeſs of puff paſte in a baking pan 
wich a border of paſte, and put your cream 
vver it, mix it with ſome orange flower · water 
und the white of eggs beaten; up to ſnow ; take 

care not to over ſill your euſtard, and let it be 
done either in che auen or under the cover of a 
| baking 


= # . * © TY wt. PS of ww >. 
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baking pan, with fire under and over. When 


ready and glazed with ſugar, by means of a 


red-hot fire-ſhoyel, ſerve it up hot 


# 8 £ » F 2 


manber. a 


Cream tarts are made aher he be | 
— ; * . 7} 


* 
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| TIE 0: 

GET a pound of fre einen Aeg 
pound: them well, mgiſten them yow, and then 
with the White of eggs, Bent up the white, 
of eight eggs to ſnou mix, four .of their 9s. 
with Savoy biſcuits, raſped green lemon-peel, 
preſerved lemon peel gut mall, and ſome grilped 
orange flower, or orange flower-water, This 
done, take your almonds out of the mortar, 
mix them with the aforeſaid” ingredients, ſugat 
ir and Fweeren it moderately; add che beaten 
white of eggs, put it over your abbeſs with a N 
bordef round ready done with puff paſte in a 


baking pan, and let it be baked- | The reſt being 


A M 2 done, 
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done, a8 ſaid about — * it up 
hot e 2 e 21 | Oo 33 T4070 * $i St uo rn 
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PISTACHIO TART. 


G E T a pound of piſtachios ſcalded, pound 
them and do them as directed to be done with 
the almond-pye. Take three or four Savoy 
biſcuits, moiſten them a little with cream or 
milk, let them be handled like paſte. Then 
mix them with the ſame things preſcribed i in the 
| article. of almond | pye; doing the a as is 
explained in the faid article. 4 


0 * 
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ANOTHER PISTACHIO TART. 


* 0 U R piſtachioes We ſcalded "and 
pounded, mix them with ſome paſtry cream; 
ſtrew over them ſugar, raſped green lemon- peel, 


and preſerved lemon peel cut, ſmall ; add the 
white of fix- eg beaten up FT do the 
We 1 K tl. An unn ul 1 17 57 TE 

| The 
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The above two compoſitions with piſtachices, 
are to be made uſe of tie and in the fol 
_ paſtry. 


as *® 
" * 
> 3 | 4 y 44 ** * 


A CHOCOLATE TART,” — 


— 


PUT two ſpoonfuls of ine flour in a 


ſtew-pan, with the yolks of ſix eggs, teſerve 


their white, mix theſe with ſome milk, add a 
quarter of a pound of raſped chocolate with a 
ſtick of cinnamon, ſome ſugar, a little ſalt, 
and ſome raſped green lemon- peel; and let 
them be a little while over the fire. After which 
put in a little preſerved lemon peel cut ſmall, 
and having taſted whether it has a fine flavour, 


let it cool, When cold, mix this with the re- 


ſerved white of eggs beat up to ſnow doing the 
reſt; as diredted j in the other articles. Te. 


: © * TS + 
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— as alſo "my marnialade made 
either” with apples or with apticots, may be 
uſed with tarts, feuillantines, genoifes, cales, & e. 
A | M 3 ANO- 
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-PUT a ſpoonful of rice flower; and; a bart 
falt into a pay together with the yolks, of five 
eggs, a little milk, and mix them well together; 
chen add 4 pint of cream, and ſugar according 
k6 your difererivt} ; fet it all to boil over a ſtove, 
takitip care that it do not curdle: mean While 
rate ſome chocolate into a plate; ry it it a Tittle 
Heckore che fire, and when your cream is boiled, 
take it off the fire, mix your chocolate well with 
it and fet it by to cool; ſheet a tart-pan, put in 
your cream and bake it; when it is baked, 
Blaze it with povidered Hg and a red-hot. ſho- 
WW ſo ne it. | 


AN Aton TART. 


RA 70 . ds Used gedh; peng 6 fix 'eor- 
ners, and an inch deep, and take ſome blanched 
almonds, very finely beaten with roſe-water ; 

R a take 
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take a pound of ſugar to a pound of almonds, 
ſome grated, bread, nutmeg, a little. cream. with 
ſtrained ſpinnage, as much as will colour the 
almonds green. So bake it with a gentle hot 
oven, not ſhutting the door. Bu. it, 80 


ſtick it with orange citron. 


A COWSLIP TART. 


TAKE the blofloms of a gallon of 1 
lips, mince them exceedingly ſmall, and beat 
them in a mortar; put to them a handful or two 
of grated Naples biſcuit, and about a pint and 
2 half of cream, boil them a little over the fire, 
then take them off, and beat them in eight 
eggs with a little cream ; if it does not thicken, 
put it over again till it does; take heed that it 
do not curdle. . Seaſon it with ſugar, roſe- water, 
and a little ſalt; bake it in a diſh or little open 
tarteſt. It nne. be cold he 


fore your i n, fl i Es 
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| ee OR LEMON TART, 


18 e 740 


TAKE fix large en and rub them 
very well with falt, and put them in water for 
for two days, with 'a handful of falt in it; 
en ane them, Inp freſh. water. every. day 
(without falt) for a fortnight, then boil them 
two or three hours till they are tender, then 
cut them into half quarters, and then cut them 
three corner ways, as thin as you can: take 
3 fix pippins pared, cored, and quartered, and 2 
pint of fair water. Let them boil till the pippins 
break ; put the liquor to your orange ot lemon, 
and half the pippins well broken, and a pound of 
ſugar. Boil theſe together a quarter of an hour, 
| then put it in a gallipot, and ſqueeze an orange 
in it: if it be à lemon tart; ſqueeze, a lemon; 
two ſpoonfuls is enough for a tart. Your. patty- 
pans muſt be ſmall and ſhallow, Put fine puff- 


aud very thin 3 a little while will bake it. 
Juſt 


/G@-N FECT POW A'WY, 36 


Juſt as your tarts are going into the oven, with a 
feather, or bruſh,. do them aver, with melted 
butter, and then ſift double refined ſugar, over 
mz and this is a N e . 


0 F „ 
e 4 * F 8 


APR 1c0T. T ART 8 
H Es tarts may be made with apricots 
of any ripeneſs, but if your fruit is not ripe 
enough, boil them a little while in water; (ob- 


ſerving firſt to cut them in two, and break the 


ſtones, if poffible, ſo as not to bruiſe the ker- 
nels) then drain them very well, and put them 
in the paſte with ſugar according to judgment, 
a few bits of preſerved lemon, and half a 
kernel upon each piece; cover it with the 
ſame ſort of paſte, and throw a little powder- 
ſughr © over it to give it A glaze, which it win 
take in bakin ing, 
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PLUMB TARTS +: 


THE ſame management, with regard to boil- 
ing, muſt be obſerved with green or hard plumbs, 
and if large, muſt be ſplit alſo; put a good quantity 
of ſugar, both under and over: uſe the ſame 
paſte as the laſt, with the topcruſt the ſame, and 
glaze it to give it a better look on the table; 
in regard to glazing any ſorts of tarts, it is no 
farther neceſſary than agreeable, as many people 
like the cruſt, without its being glazed 


N. B. The kernels are ſeldom made uſe ol. 
"A FASHION T ART. 
SCALD fpinnage in boiling water, and 

drain it very well to chop; then ſtew it in 

butter and cream, with a little ſalt, and ſugar, 
few ſmall 'bits of dried comfit-citron, and few 


drops of orange flower water; uſe — oy 


nett puff Paſte, or the ſecond. 
| ANGEL 1 0 A 


CONFECTION AA. 


ANGELICA: TART Ss. 


TAK E the ftalks, peel them, cut them 
into little pieces, pare ſome golden pippins or 
nonpareils, of each an equal quantity; firſt 
take away the parings of the apples and the 
| coars,; boil them in as much water as wilt cover 
them, with a little lemon peel and fine ſugar 
till it is like a very thin ſytrup, then ſtrain it 
off, and ſet the ſyrrup on the fire again with the 
angelica, let boil about ten minutes, © then 
when the cruſt is ready, lay a ſliced apple and a 
layer of angelica, ſo on till the pattypans are 
full, and bake- them, filing, dunno with” 


th Buren N 


GREEN GOOSBERRY TARTS, 


Yo U way either uſe them whole, or - make. 
a marmalade of them, with a good ſyrrup ; this 


laſt 3s . as the beſt method; for by T 
\ A this 


% CONPECTIONARY. 


this means you can judge eafily how ſweet they 
are, and aught to be, to pleaſe; far the marma- 
lade, they ought t to be ſtoned, when they are 
Pretty large. 
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10 MAKE, MINCED. MEAT. 


DAS THE 

PAR E and core pippins, till you have got a 
Pound; add of beef ſuet a pound, and raifins 
ſtoned half a pound; chop theſe very fine; take 
candied orange, lemon, and citron, one ounce 
of each, a pound of currants waſhed clean, and 
rubbed in a cloth till dry; half a pound of ſugar, 
and a little ſalt; cinnamon and mace a quarter of 
an ounce of each, ſinely beaten, and a quarter of 
a pint of red wine; ſhred the ſweetmeats, but 
not very ſmall; then mix all very well together, 
and put it cloſe down into a pot for uſe. f Sad} 


8 v1 90199 
When you make your Pies, ſqueeze a little 


orange into them. . 
TO 


CON FECT [ON AAN 255 


"01 OT; 0 
TOMAKE MIN:CRDPTES AN O 
HER]. ob gf 


P ARE. and core two pounds of golden pip 
pens; two pounds of ſuet clean picked, and two; 
pounds of raifins of the fun ſtoned; chop theſe: 
ſeparately very fine add two pounds of eurrants; 
waſhed; dried, and rubbed very clean in a cloth, 
put thefe ingredients together, into a large pany 
ſtre y in half an ounce of cinnamon beaten fine, a 
poutid of lutnp ſugar pounded, the peel of a le- 
mon cut fine, the juice of a Seville orange, a glII 
of fack; and A gill of brandy : Mix all theſe" very 
well together; then put it down cloſe i in a pot, 
and lay over it writing paper dipped in brandy. oft 
When: you make your pies, add ſweetmeats to 
them, if you pleaſe; but py will find them ex. 
en _ boars: nig, & Med I A 
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eee MIN CEP er rl 
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rin 


601 L fix eggs hard, a FOE, plp- 

pens pared and cored, a pound of raiſons of the 
ſun ſtoned; chop theſe ſeparately very fine; a 

pound of currants waſhed, cleaned, and rubbed 
in a cloth, two ounces of ſugar pounded, an 
ounce of citzon, and an ounce of candied orange, 
both cut ſmall, a quarter of an ounce of beaten 
cinnamon, two cloves beat fine, and half a nutmeg 
grated, a gill of canary, and halt a gill of brandy; 
ſqueeze in the juice of Seville orange; mix theſe 
all well together, and preſs them cloſe down. into 
a pot for ule. 


TO MAKE COMMON FRITTERS. 

TAKE half a pint of ale and two eggs, 
beat in as much flower as will make it rather 
thicker than a common pudding, with nutmeg, 


and 


of 
4 
2 
4 


CONFECTIONARY, 7s 


drain them on i a fieve, ſerve them rin 
ſugar grated over eee, in a 


* 9 142 {th * 4 

boat. 22 1 4. f FT : * 4 ” " 3 T) | : 
74 F 4 p | ' 11255 F 
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APPLE FRITTERS. "OM 


43 — . 


PAR E the largeſt baking apples you can 
get, take out the core with an apple ſcraper, cut 


them in round flices, and dip them in batter, 


made as for common fritters, fry them criſp, 
ſerve them up with ſugar grated over 1 and 
wine laue in x boat. 


They WE 25 for a fide diſh FE. 0 


32 £ 2 r 10 


CLARY FRITTERS, 
.©993 . Wy. As ar 0 2009 K Had 240) 


BE AT two eggs ab well TY 
n cream, one of ratifia Water, 


; A 14 One 


and ſugar to your taſte, let it ſtand three or four 
minutes to riſe then drop them with a ſpoon ino 
a pan of boiling lard, fry them a light brown, 


7 


Fa 


ws, CONPECTION #RY- 


one of -loaf ſugar, and two ſpobnfuls of flour;: 
grate in half 2 nutmeg, have ready: waſhed. 
and dried clary cleaves; dip them in the bat - 
ter and; fry them a nice brown ; - rye them up 
with quarters of Seville orunges laid tound N 
and good m melted butter 1 in a boat. 


* 
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.RASPBERRY,FRETTERS, 

2g (08 ni JS; LA; | 
GRATE, two Naples. biſcuits, 5. pour over 
them Half a a gilt of oiling cream, when f it is 
almoſt cold, beat the yolks of four « eggs toa 
ſirong froth, beat the Pifoutts g a little, then beat 
both together exceeding well, put to it t]. 
ounces of ſugar, and as much j juice of raſpbetty 
as will make'i it a pretty pink colour, and give it 
a proper ſharpneſs, drop them into a oo. of 
boiling lard, the. ſize of a walnut; : when you 
diſh them up, flick, bits of citron in ſome, and 
blanched almonds cut length-ways i in others; 
* „ yellow fweetmeats and 


' ſerve 


CONSECTIONARY,” yy, 


riff then vp. They ar area ee 
for eltder nder or flipper. : 21a] » THOR ** 
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GRATE che bee « penny: loaf, 8 
pour over them a pint of boating: cream, LY 
good milk, let them ſtand four or five hours, 
then beat it exceedingly fine, tit to it the Folks 
of five eggs, four ounces of ſugar, and a nut- 


tn Ji es a 115 
meg gra grated, beat them well togerher, ad fy 
them in bog lard, drain them on a fi ere, and 
N 57 7 . It; $947 4 ö 18 
1. N up, With white 1 wine ſauce "vader , 
1 „ ine eren Hanno It 
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RA WBERAN ARITTERS. 
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MARE a paſte with bur a | ſpoonful! 4 
fine oil, chopped" lemon. Peel, half 1 Whites "of 


ee, Ups, PAI; white" wh 2 : 


4% 


5 dy 


8 55 . TY : 5 

1 icient to 
N 4 III TIT 903 e 
; make 


9 


2 


one of-loaf ſugar,” and two'ſpounfuls of;flour;: 
grate in half 2 nutmeg, have ready: waſhed. 
and dried clary leates, dip them in the bat - 
ter and fry them a nice brown ; ſerye them up 
with quarters of Seville oranges laid tound N 
and good melted butter i in a a boat, 


4 4 


.RASP a RRY FRITF ERS. 
e As Ii eee en 
GRATE i two Naples biſcults pour over 
chem half 4 gilt” of | oiling cream, when it is 
almoſt cold, beat "the yolks of four eggs to a 
ſtrong froth, beat the biſcuits 4 a little, then beat 
both together exceeding well, put to it tvs 
ounces of ſugar, and as much } Juice of raſpberty 
as will make! it a pretty pink colour, and give it 
a proper ſharpneſs, drop them into a Fa. of 
boiling lard, the. ſize of a walnut; 5 when you 
diſh them up, flick, bits of citron in ſome, and 
blanched almonds cut length-ways in others; 

_ round chem green and yellow ſweetmeats and 
ſerve 


ſerxe "TY whe def are 4 peng Sher Git 4 
for Wlthi, dündet Gr fippet / 
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GRATE the: crumbs of 4 penny. loaf, 


005 


pour over them a pint of boiling cream, or- 
good milk, let them ſtand four or five hours, 
then beat it exbeedingly fine, pdt to it the yolks 
< five eggs, four ounces of ſugar, and a nut- 


#34447 —_ it L£) 


meg gee eat” then well cogerher, and fry 0 


em i in es lard, drain them on a fi eve, and 
2 n 12 7 1. * 


he en up, 'with - white \ wine > ſauce” bo 4 
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STRAWBERKY, FRITTERS,) 


(1983 Ye 


112 EXT 6. | 
MAKE a paſte with four, a | ſpoonful 25 
fine dil, chopped lemon. Peel, nk Whites of | 


abt _ and half 1 wt ba: 


© 


P a — 4 on #4 4 


558 CONFECTION XFR'Y. 
make it pretty ſoft, juſt fit to drop with a ſpoon 
mix ſomè large ſtrawberries' with it; and drop 
the bigneſs of a nutmeg in the hot fritter, as 
many as you propoſe” to make; be careful to 
take them out, in the fame. manner as they are 
Wee * OY * 1 GRE - 


N * 101 E F R 1 yr R hs 


| HAVING ſome rice, waſh {tin five or fx 
ſeveral waters, and dry it very well before the 
15 : then beat i it in a mortar very fine, and ſift 
through a lawn-fieve, that it may be very 
* You muſt have at leaſt an ounce of it, 
then put-it into a ſauce· pan, juſt wet it with 
milk, and when it is well incorporated with it, 
add to it another pint- of- milk; ſet the whole 
over a ſtove or a very ſlow fire, and take care to 
keep i it always moving; put in a little ſugar, 


and tome candied lemon- peel grated, keep it 


oyer the fire till it is almoſt come to the thickneſs 
3 | of 


CONFECTIONARY: thy 
of a fine paſte, flour a peel, pour it on it; and 
ſpread: it abroad with a rolling pin. When it is 
quite cold cut it into little morſels, taking care 
that they ſtiek not one to the other four your 
hands and toll up your fritters handfomely; -anil 
little orange flower water over them and ſugar. 
Theſe make a pretty fide diſh; or are very 1 

en, a ſide diſh de 


{4 
De 


"ORANGE rbb wo 
C3 AK E one or ty o prefervedoranges which 


1 provi with, fect, wins; 
and finiſh theſe as all. others the fame may be 
done with lxien dps, or NN 


fruits. | X 
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? HAVING a handful of, nite wo 
andfubrofi:flour, -:and- ten eggs well beaten 
and-frrained; ſome ſugar, cloves, mace and 
nutmeg beat; a little ſaffron; ſtir all well 
together, and fry: FI and of: à fine 
1 brown. h «NL 2551.6 1h 67 


OLIVE FRLYEDERS: 
MAKE. a chin _ — cut in 9 gall * 


4 #1 


Tyan ”s 


f few piſtachio vr nuts 15 bruiſed ih k; ; vet the border 


2 2 — * © AF SF 


3 cloſe ; fryr them e ie ood colour; you r may a 
glaze them TT or e's "theſe are alſo done 
vit a pples, "marmalade, or any other, "either 


FRITTERS 


CONFEFETIONARY: 285 


SE.t 
FRIT TERS ATABIAN; FASHION. 


B O1 175 a ; quarter of, a | pound « of rige, very 


n in milk; "hem ir is. pretthithick, put a 


little ſalt, ſome fine Lugar, orange-flower Pre- 


ſerved, and green chopped lemon- peel, a hang 
of flour, chree whole eggs? mix it all, very 


well; and add ſome gurrants, or couple of 


good apples, peeled and cut in ſmall bits; 
butter a ſheet of paper; and put this, prepa- 
ration upon it fingly, with a; ſpoon; each about 
the bigyeſs of a large nutmeg; put this ſheet of 
paper into your pan obſerving to have butter 
enough not to let them burn When they quit 
the paper, take it qut and continue frying 
till they are of a good 3 take them out 
to drain upon a ſieve; ſtrew a little ſugar pow- 
'der upon; od ſerve them 25 hot as IO 
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if -CONFE bs WAY x, 
4 "ENGLISH FASHION, 171 5 
„BEAT up INK" eggs, with 2 hog 
handful of flour, ſalt, fine ſugar, green lemon. 
peel, chopped, orange- flower water, macaroni- 
drops bruifed, half a plut of good rich cream; 
rub the infide of a ſtew-pan with butter; and 
boil this preparation fowl,” between To) Ares, 
Without Kirring it ; when it is finimered thick 
enough, turn it oyer upon a difh, and let if bo! 
50 harden it; when you mean to uſe it; cut 
in mall pieces, 2 of a mu colour: fiſh 
P! the lat. | CT fit Ki $13 (1 TEIBO 
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ALMOND FRITTER | 


"POUND half a pound of ſweet almonds, 
and fix. or eight bitter ones, arange-flowers 
F chopped lemon. peel, ſugar in proportion, a hand- 


ful of flour, two or thee whites of eggs; 


1 pound all together ſome time, wih a few drops 
of 


CONFECTIONARY as 


water, or more whites of eggs, to make it of a 
2 proper ſuppleneſs, to roll it in little balls; roll 
them in flour, to fry as force · meat bullets 3 firew 
z little . n en when ready 
to ſerve es 1. B oft to E 
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con CHEESECAKE fa: 


Inn din 


01 L abit of EG in a tittle water and U 
 Iittle ſalt ; thicken it with as much flour as it win 
take, ſtrting it on the fire eonflintly wall it be- 
comè quite a paſte ; then mix the eggs with it 
one by one, to make it almoſt as liquid às chick 
batter; and mix ſome good cream cheeſe with i it ; 
bake it in good puff paſte, ecloued with yolks 
of eggs; {erye hot or cold. 


A TCR & 
rO MAKE BAKED CUSTARDS. 
'B 011. a pint of eream with cinnamon, mace, 


and a bit of lemon Feel; when cold, beat up 


foureggy, lexying ot ro whites, a litle orange 
Re and 


184 CONFECTDON ADDY. 


and roſe water; a glaſs of ſack, anda little nut- 

meg glutad j ſweeten it to your taſte mix them 
well together; and bake them in china cups, in 
unn hot. 917 *- aq: "629 m9) Di! 


74 ' ; i 299M N 656 
TO MAKE ALMOND CUSTARDS, 


* 8 


AKTE pint of [4h belt © quite? of a 
 poultidl of blapched almonds fine, with theo Lagon- 
füls of c orange flower water, ſweetep 1 it to your 
afte; beat up the yolks of two eggs, and ſir, all 
together one way; boil it over a gentle clear. fire 
4M i Ts n e cup 1 wh it 


Is4 


10 MAKE A: ANS Ex. 4, 


B EA T ten 5 very well with alittle ſalt, 
half a pound of loaf ſugar, pounded, half a : pint | 
of ſpinnage j Juice, and a Toonfu) of the j juice of 

{tanſey ; mix them well together, and ftrain it to 
à quart of cream; grate in half a pound of Naples 
biſcuits, and a nutmeg; add a quarter of a pound 


_ CONEFEOTLION ARY, afg 


of Jordan almonds blanched'and-beatfine, with a 
little raſe water, a and mix all well together; put 
it into a fler pan, with a Piece of butter the bigs" 
neſs of a golden pippin. Set it over a ſlow: char - 
coal fire; keep it ſtirring till it is hardened; then 
butter a diſh very well, that will Juſt hold it? 
Put in the tanſey, bake it in a moderate oven 
taking, care that it is not ſeorched. When it. 
comes home, turn it upon a pye Plate, cut Seville 
oranges in ſmall quarters, and lay round! it, and. 
on the tanſey, citron and orange peel cut thin, 
with double relinef ſugar I laid in ile hinge oY 


deen. ” hy 


If you have: mot Naples biſcuits; grate ſeyen 
ounces of the fineſt; A IP” HAN 
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meg gratsd;;/fweeren ir to your taſte; mix them 


welt together, and bakel them in china cups, in 
debut o Hot. ROY 6,22) A int! 


17 £9: 199% $294 1 
10 MAKE ALMOND CUSTARDS, 


AKT . pint of credtn; belt a goartef of 2 
pound of blapched almonds fine, with den fon. 
füls of orange flower Water, ſweeten 1 it to your 
cafte; beat up the yolks of two eggs, and ſir, all 
together one way; boil it over a gentle cler fre 
450d it A e it into a cup ao 0) it. 


1.44 


10 MACE A; ANS EN. 
B EA T ten egg very well with alittle alt, 


half a pound of loaf ſugar pounded, half a pint 


of ſpinnage 3 Juice, and a Tooonful of the Juice of 
tanſey ; mix them well together, and ſtrain it to 
à quart of cream; grate in half a pound of Naples 
biſcuits, and a nutmeg; add a quarter of a pound 
1 . of 


-Q1 
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of Jordan almonds blanched and beatfine, with a 
| little roſe water, and mix all well together; put 
it into a ſtew pan, with a. piece of butter the big · 
neſs of a golden pippin. Set it over a flow: char 
coal fire; keep it ſtirring till it is hardened; then 
butter a diſh very well, that will juſt hold it? 
Put in the tanſey, bake it in a moderate oven 


taking, care that it is not ſeorched. When it 


comes home, turn it upon a pye plate, cut Seville 
oranges in ſmall quarters, and lay round it, and. 
on the tanſey, eitron and orange peel cut thin, 
with fouble reed ſugar I laid 1 in lle a oY 
ty een. 2 
If you have: mot Naples biſcuits; grate ſeyen 
ounces of the fineſt; ſtale en havs. 
4111936 Ho gic ball Tea bei een BH 
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- MAKE an — te directed 
e baking diſh, and raiſe a border 26 
to any other ſorts of paſte; it requires but a 
ort time to bake, and very little heat ; Juſt be- 
fore you are ready to ſerve, put ice cream in it 
nat very hard, and the ſtrawberries upon it; this 
ice cream is made with a pint of good cream, and 


AWBERRIES AND tern 
CREAMS. I, 


* 

- 
4 

* 
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agar ſufficient to make it pretty ſweet, a little | 
orange flower water, two yolks of eggs; put it 1 
on the fire till it is ready to boil, ſtir it, to mix the | 
eggs very well; when it is cold, put it in 2 1 
mould to ice, as is explained in ice cream arti- 
cles; you may alſo boil piſtachio nuts in this 1 

cream, and fift it before icing. 44 

118" OA Tc 0 
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CREAM, cvrD FOR CHEESECAKES, 


TAKE 3 pint of cream, boil it with a little 
mace, cinnamon, and roſe Water, to to make ir 
{weet ; ; when 1 it is as cold as new milk Put i in 
about halt a ſpoonful of good 1 runnet et, and when 
it curds, ſerve i it up in a cream diſh, 


4» fd 


"QUEEN's CREAM, 


$9 | 


ROLL a pint of cream to half a. * 
ine ſugar, orange flower water; when half, cold, 
mix it with ſix Whites of eggs well beat up; 
bake it between two very moderate fires, and let 
it remain in its natural colour. 


ro MAKE RHENISH WINE CREAM, 


PUT over the fire a pint rheniſn wine, a ſtick 
of cinnamon, and half a pound of ſugar. While 
this is boiling, take ſeven yolks and - whites. of 
eggs, beat them well together with a whaſk, till 

Th, your 


m GONRECTLONARY. 
your wine is half driven in them, and your eggs 
ta. fyrup ; take it very faſt wih the Wbiſk 
vil it comes to that thickneſs that you may life it 
f on the p point ofa knife, but be ſute you let it nor 
'eordle; add tf it che; juice of a a lemon, and orange 
flawer water; fo: Pour it, in your diſh, and garniſh 
* wilt cron, ſugar, of biſcuit, 0 dene! it 8 


AL ? — IT . 0 ; 1 = 10 


* . 


101 10 BURGUNDY, CREAM. 


19 Wy 1H a pint of new 4hilk bolt a bit of le- 
bn Peel, orange flower water! 4 dit of ſugat; 
and boil a quartet of a pound of cs in a little wa 
er till it is tender and become thick ; then add 
the miitk to it, 'by a little arid tte, until alt #5 

- boiled quite thick ; fift it, and mix it welt with 
A or eight whites of eggs, well beat up ; 3 put it 
dia the table diſh: and bake i it in a > mild ov en, or 
-with a brazing pan cover 3 w hen ready to ferve, 
\ glaze it with a little ſtrewed over it, and the fa- 
1 ora bot ſhovel, to catch uy upon 
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1 


_ , + # 4 
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TO MAKE HAR 4 T'SHORN CREAM. 


£ 0 3 ounces * harthorn ſhavings, bai 
three pints. of water till they are reduced to half 
a pint, run it through a jelly bag, putto.it a pigt 
of cream, let it boil juſt up, then put it into jelly 
glaſſes, let it ſtand till it is cold, by dipping your 
glaſſes into ſcalding water it will lip out whole, 
chen tick them all over with ſlices of almonds-cut 
length ways: It eats. well wich en vine a 
like 1 42 Sit; e 7 


7 6 7 2425 4 * T. 
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To MAKE oN C REAN. 


T A K E a large deep diſn, ſtreww th ions 
with fine ſugar beat to poder; then fill it with. 
ſrawberries; take ſome ſprigs of roſemary, ſick | 
a large” one in the middle, and ſeveral round! a- 
bout, to reſemble a- tree; then take a quark bf 
the thickeſt team vo can get, and the whites 


of eight or ten eggs; then whiſk: it up for Half 
e an 
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an hour, till you have made the froth very 
ſtrang; let it ſtand ten minutes, ald with a pro- 
per thing take off the froth, throw it over your 
tree, and cover your diſh well with it; if you do 
at well, it makes a grand pile i in a deſert. 2875 


TO MAKE SPAN s CRE A. 


"TAKE three ſpoonfuls of flour of rice beat 
very fine; the yolks of three eggs, three ſpoonfuls 


of fair water, two ſpoonfuls of orange flower 


water, and mix them well together, then put to 
it one pint of cream, ſet it on a good fire, keeping 
it ſtirring till it is of a proper CN and * 
wy it into your "IM „ 


11 
i 


10 MAKE POMPADOUR CREAM: 


410 


BEAT the whites of ive eg. 0 drt 
froth, put them into Fl roffing an, wich two 
ſpoonfuls of Grange flower water, two ounces "of 
fugar;' fur it gently for three or four minutes, 


then 


* ; q 
© % - 


CONFECTVONARY we 
chen pour it into yout diſh, and pour good . 
ed butter over it, anne Wa C3074 30575 


It is a pretty corner v diſh fora ound 0 ances” 


dinner, : N 1 „ yy ol „Aer 14 * 14 * 


* 1 * 


ALM ON D. CREAM. 
LAN CH. almonds, bruiſe them ſmall in a 
mortar, _ and ſtrain them through a trainer, 
with fair water ; * ſtrain them again with chick 
milk, and with a quarter of a * of ſugar 3 
put them into a pot, add à little ſalt, and et, it 
oyer the fire; ſtir it well that it burn not to 
the pot; when it is boiled take it from the fire, 
caſt a ladle of fait water into it, cover it with a 
diſh, and let it, ſtand ; afterwards tak&#a' clean 
cloth. of an ell long, let it be be held. ſtrait 
and caſt. the. cream upon it with y Jadle, draw. 
from under the cloth the water | from the cream, 


L 2 


in he fog goers roger and hang ip, 
Mary | | 
CHOCOLATE 
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CHOCOLATE CREAM. 


TAKE half a pound of the beſt chocolate, 
cut or ſcraped, put to it as much water as will 
diſſolve it, put in a very ſmall, marble mortar, 
beat it very ſmooth, put in as much fine ſugar 
as will ſweeten it and add near a quart of cream ; 
mill it, and as the froth riſes lay i it on a ſieve, 
put the remaining part of your cream in poſſet 
glaſſes, and lay the frothed cream upon them. 


*PTSTACHIO-CRE a 


PEEL half a pound of piſtachio nut- 
kernels, beat them very fine with a ſpoonful of 
brandy, put them into a toſſing pan, with a 
pint of good cream and the yolks of two eggs 
beat fine, ſtir it gently over a very flow fire till 
i grows thick, _ It into your Plates; Wer i it 


N N 4 4 a 
a3 1 019 14 7 011 


is cold, ſerve i it up. 


- w- = 
01 1 Bat DAS (5135203 272 THER 


— 
©. 


f 
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ANOTHER WAY.. 


Ls 


PEE L your Enna, beat them  vety i fine 
in a marble mortar, boll them! in cream; 11 it is 


8 tes 


not green enough add a little juice * of ping, 


— 


thicken it with eggs, ſveeten i to volk Kal 


pour it 0 e a et a by tiff ir is gelte 
cold. rene ile 


r n erte 109 tut dd Af h 1oadericd 


* err vr EE eK 


* Ak E the whitesof, ewe. 
ſpoonfuls of raſpberry math; put them, ] both: in 
an earthen ban, and beat it well with a, ſpoon 
till i it comes to a cream, or you think, it looks 


white enough, then fill your glaſs; 3 this quan- 
tity will make about 2. dozen. 


- F : @ * ., 0 . 
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LEMON CREAM. 

TO. a pint of water, add u pound of double 
refined ſugar, and a piece of lemon-peel ; ſet it 

on the fire to boil, and then let it ſtand till cold 
beat up the whites of fix eggs, and one yolk, 
with a tea-ſpoonful of orange-flower water, 
ſqueeze the juice of four lemons, ſtir all toge- 
ther, and ſtrain it through a fine fieve into the 
ſyrup, take out the lemon peel, and ſet it over 
a gentle fire, Kirting it one way till it is ready to 
boil, and taking off the ſcum as it riſes, till it 
is as thick as cream; reſt in a er eq 
uw and 2 it into Win MY 


| "_ and very thin. 


CLEAR 


; YL 1. 
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CLEAR LEMON: CR BAM 


TAK. E a lie bartthora Jelly, an putineo 
i the peel of two lemons, taking care there * 
done of the white; ſet it over the fires" let it 
bol, then take the Whites of ſix eggs, and beat 
hem. . well ; take the juice, of four lemons, 
gate in the peel to the juice, let it ſoak 2 little Jt 
we, and. aferyyards put. it together; put in 
ch a quantity of double refined ſugar as will - 
heeten it to your taſte ;. let it boil very faſt 
moſt a quarter of, an hour, f then. ſtrain it 
trough a Jelly-bag, and as it runs through, put f 
t in again, till it is quite clear ; ; after. "which, | 
ake the peels of the lemons boiled in it, and 
cut them into a Slack ir till i is hatf n 
ad put it into the ruth : I 


©, „ 
. 


1A 4413 O2 ORANGE 
{OT IM £1 31] Ds 
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ORANGE CREAM. 


A pint of Seville orange juice, the yolks of fix 
egg. uſe but four of the whiices,” beat very 
well, ſtrain them and che Juice together, a pound 
of double tefined ſugar beaten, and ſet al 
together on the fire, put the peel of half an 
orange to it; keep it Liring, all one way; when 
almoſt ready to boil take out the orange pee 


and pour out md cream into n or chin y 
diſhes, ad Treo fg. idiot.) 7 10 
F fidd 4 225) (3 oftad n 
RATAPTIA” CREAM. pu 
| Bol L fix pry 18. in A quart of ot thick a 
cream; take them ont, beat the yolks of fie 
eggs with 2 little cold. cream, and lugar, to your 
— Pour it into the eream, ſet. it over th 
| = again and keep i it ſtirring, but do not le 
it boil; Pop | it into china diſhes, and _ 1 
A £ O10 7 a 


| cold i it 15 fit for uſe. 5 
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13 18 ſ „ 1 ” HO 
. Mu 18-4106) Int! 6 £3.97 gedenere bend 


(2 1. Nein e? co! 


EAM 


UPON che proportion of « quay of very 
good cream, put a few, drops, of b 


# 10 A 


water, 9 r of cedar, a Rade orange 21 water, 
* | P 


and about balf 2 pound of fogar ; 1 pESIRE 

red, whi ip che cream ta afroth, _ take it itup wi W 

a immer; drain it upon a fieve a momeht z 

if for icing let it ſettle a good. while, before 
Zune 119090 — 

you put it in the cups or glafles ; continue. 5 

this manner to the end, and uſe what drops 

the diſh under the fieve to make it froth 11 

put one or two whites of eggs: any kind of 

prepared waters may be done with this creath, : 

according to taſte and fancy. 

1 1 en 35 45 "WI AAT 
be G' CNE AM. 


©W takE deny fair codlings, "ore them, 
n beat them in a mortar with a pint of cream, 
train it into a diſh, and put into it foe brown 

O 3 bread 


Wu IT T el 


[ 


198, CON FEC NARA. 
bread crumbs, with a little ſack, and en 


ſo you may order gooſberries e 


» to. 4 % 


1 


nr ne J 


7 0 E currints that are thoraugh ripe in 
boiled cream, put in mn cinnamon, and ſweet- 
en it to your taſte; then ſtrain it through a fine 
ſieve, and ferve i it: up. You may do raſpberries 
or ſtrawberries the ſame way. It is beſt to 
ſeyeeten the fruit before you put it to the cream, 
which ſhould be almoſt cold before the fruit is 


put to it, elſe i it is liable to curdle. 


A r 


CREAM OF ANY. PRESERVED 
bg FRUIT. 


TAKE half a pound of the pulp of any 
preſerved fruit, put it in a large pan, put to it 
the whites of two or three eggs beat together 


Aenne 


exceedingly v well for an Hour, then with a ſpoon 


2 it o off, and lay ; it heaped, on the Als 
11s 


* 
. i, OA 


Ro . & © «&a 
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Napier wil not do this ways. 


2 377 -4 — 4 71 4 2 — 


SPANISH exam 


TAKE an ounce of ifingtals cut mal, At. 
folve it in half a pint of roſe water, run it through 
an hair fieve, add to it the yolks of four eggs. 
beat and mixed with three- quarters of a pint of 
cteam, two farre} leaves and fugar to your'talte, 
dip the diſh in cold water, before you put in 
the cream, then cut it out into what forms you 
pleaſe-aud ſerve it up. 4 e f 


0 Q, 9 8 EB KAY. CREAM. "Wk 


800 tender + to quarts of gookeberries, : 
- them through a Hair fieve with the back of a 
obe, aid to 3 quart of pufp für in well an 

tn of freſh burter, and fected it to your 
Q4 tafte ; 
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taſte; beat fix' eggs very well, and ſtrain them 
to the pulp, ſet it over a gentle fire, ſtirring it till 
it grows thick; take i off, and let it ſtand 


till almoſt cold; put 1 in two "ſpoonfuls of the 
juice of ſpinpage ftrained through a 974 ſieve, 
and one of oratige:flowet water, flir it well to- 


gether, pat it igtg hat. You, Een ſend 
it gglg tp able. 


13 | AN 7.5 


— -4 


— BARLEY CREAM. 

TAKE a tea cup of barley, boil it in mill 
4 it is tender; then ſtrain the liquor 
from it, put your barley into a quatt of cream 
and let it boil a little, then take the whites of five 
eggs and the yolk of one beaten with a ſpoon- 
ful of fe flour, two ſpoonfuls of roſe water, 
take the cream, off the fire, mix the eggs by de- 
grees, ſet it on the fire again to thicken, ſweeten 
if ro 70 your t taſte and ferve as before. 


> 
hy HS Lhe? b TEEPLE 
*F13% * ” «© - ft 4 A 8 
. — ! | / 
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2 STEP CREAM. ' 


tio 4 4 1 4 
7 AKE five. ounces of archorn, 20d twp 


ounces of i ivory, put them in A ſtone boitle, fn 
it up wi th water, put in a mall quantity of 
gum arabic, and gum dragon, then tie 1 , up, the 
TR 
bottle cloſe and ſet it in a pot of water with 
hay at 71 bottom, let it ſtand ſix hours take it 


out, let it Rand an hour before) you open it, then 
ſtrain it and it will be a ſtrong jelly, blanghy a 
pound of almonds beat fine, mix it with. a pint 
of thick cream, let it ſtand a little, then ſtrain 
it, mix it with a pound of jelly, ſet it over the 
fire till. it is ſcalding hot, ſweeten it to your 
tafte with double refined ſugar, then take i it off, 
put in a hittle. amber, and pour it into ſmall 
high gallipots like a ſugar-loat at top when 
cold turn them and lay cold whipt. cream about 
them i in heaps z be ſure it does not boil When the 
c m N e bn W 920-2 


A 


— 7.» 


blades of mace.” Let it boit till ir eomes to a 
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7 T.Q. M A K E. A T IFL E 


COVER the bottom. of your diſh with Na- 
pies biſcuits broke in pieces, mackaroons, and 
rataſia cakes, juſt wet them all with fack, 
pour on a good boiled cuſtard when cold, then 
2 whipt ſyllabub oy er that. 6 


TO MAKE RIBBON JELLY. 


BOIE two calves feet in five quarts of water, 
ene otnce and half of hartſhorn, an ounce: and 
batf ef -ifing glaſs, half a nutmeg, and tub 


quert, Aram it through the bag, Fer it ſtand 
wrenty fawr hours, then ſcrape uff all fat, put to 
x the whites of three eggs beaten to a froth = boit 
1a hitle and ſtrain it through a bag, then run the 
jely into little high glaſfes, run every color 48 


wick as your finger > one colour muſt col bef 
the other is put on, and that you put on muſt nor 
be 
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be too hot for fear it ſhould mix. Colour 
red with cochineal, green with ſpinnage, yellow. 

with ſaffron, blue with ſyrrup of violets, bite 
with cream, and ſometimes the jelly itſelf. ot 24 


—_— 


HARTSHORN rv. 


TAKE care your dennen is very wut 
then take a pound to, ſix quarts of water, let.it 
boil gently till it waſtes two quarts, make 1t a lit-, 
tle ſtronger in ſummer by adding a quarter of a 
pound. more, take a little out to cool, and if it | 
hangs on the ſpoon it is enough, ſtrain ĩt off when 
cold and leave the grounds; then put a bottle of 
rheniſh wine, ſweetened to your pallate, with ten 
cloves, a blade or two of mace, and a piece of ein- 
namon; beat the whites of eight eggs to a froth, 
ſet it over a fire and keep ſtirring it about; when 
it hath boiled wo or three minutes put to it the 
juice of fix or eight lemons, let it boil two mi- 
nutes and when it is white and finely curled, pour 
ſome 


204” cor lex AR. 


Bede in Vo fh jelly bas; put > dHH ufer: 
pour it Jofthy back till it F' very clear, then ſet 
yore glaffes under. You Habe t of calves feer 


ox thng a... F "1212104 bar. lth 791013; 
TO MAKE HARTSHORN, FLU M- 
M E RX. 


TAKE haf 4 pound of herrffiorn, dale 
bits of water, boil it till ir comes to a pink, and 
jet it cook; then fer-it aver the fire Juſt tö melt, 

take balf a pint of thick cream ſcalded, but al | 
2. Quarter of 2 pint of white wine, two ſpoonfuls of | 
range flower water, ſweeten i it to your raſte, beat 
it for an hour and 2 half 0 or i will not mix well, 

dip your cups in water for it will not turn out 
well, it is beſt when it ſands a a day before you 
turn them out, ſtick blanched almonds cut. in 
long narrow bits on the top, they, may be Fr 
with wine or cream. e N * 


4 20 7 


N * 
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ro MARE, FRENCH, JLUMMERY: 


TAKE a quart of cream, half an outice of 
iſing glaſs beat fine: ſtir it into the cream, Jet | it 
boil lofty over a flow fire a quarter of an how 
keey i it ſtirring all the time, then take it off the 
fire,, ſweeten it to yaur palate, and put to it a 
{poonful of, roſe and orange flower water: Krain 
it and pour it into glaſſes or baſons, when cold 
turn it out and day round it baked pears. 


TO MAKE FINE SYLLABUBS. 
TAKE apint of rheniſh, half a pint bf ck 
ſqueeze in the juice of three lemons, take five 
balf;pints of cream, ſweeten it with hear a potind 
of double refived: ſugar, put all together and 
whiſk/it half an hour; take it witk a Iphon and 
fill the-glafſes,. it is beſt a day ot tyo ald, hutin 
cold weathor they will en . or, ten 


days. N uin 1 
LIGHT 
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1472 Nei tits * Ax 200 I» VI : 
LIGHT WHIPT SYLLABUBS. 


TO a quart of thick eream put the juice of 
two Seville oranges, grate the peel of two, lemons, 
put h half a pound of double refined ſugar pounded; | 
half a pint of ſack, put a little red wine and ſu- 
gar into the bottom of the glaſſes, ſome a little 
ſack, and ſome a little ſyllabub ; then whiſk 
your ſyllabub up, take off the froth and fill 
the glaſſes carefully. They muſt not be made 
0 Wan . are pe 


bz 4 * l $49 L 


TO MAKE SYLLABUBS UNDER 
THE COw. nen 


IN a three quart bow! pur one 8 92 0 i 
eyder, and half a pint of brandy, ſweeten it to 
your taſte, grate in a little lemon peel and half a 
ſmall nutmeg, ler the dairy maid milk the bel 
full, if you have red wine inſtead of cyder and oF 
brandy, put in a quart; and fo in proportion to 

; the 
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the quantity you like to make, | It is good with a 
quart of ſtrong beer, and a pint of cyder,,/...., 


TO, MAKE a DISH: QF,,SN OW. 


PUT in cold water twelve large apples, tit 88 
tdem on i ſio w fre, when Toft put theti d u Hr 
ſieve, Kin them, put the pulp in! a baton, beat 
the whites of t twelve eggs into a froth fr halts | 
pound of double refined ſugar, and ſkrow it bY | 
the eggs; beat the pulp of your apples to a Me 
froth, then beat them akogether till hey are ike 
a tiff ſnow; lay it on a china diſh heaped às High 
28 you ean, and ſet round green knots of paſte id. + 
imitation of Chineſe rails, flick a ſprig of my ve 
uche _ and ſerve it m | CHA DONS. 


W428 


10 MAKE Qvapritus CAEDS | 


TIT 5181 11 Il. 
T AK A fix Gquare ins the neg a end, fill. 
them with very ſtiff flummery,, When you ;rny!,, 


them, out, have ready a little cochineal d 
in 
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in brandy, train it through a mtilin rag, then 
take à camel's hair pencih and make heat and 
diamonds; for ſpades and clubs, take à little 
chocolate with" a little fweet oit upon 4 marble, 
rub it till it is fine and bright, if you chuſe the 
ſuit tobe in hearts, you muſt place the ace of 
ſpades firſt, then the ſeven of hearts, then the 
ace of clubs, then the ace of hearts, then the two 
and three of hearts: if in diamonds the ſame 2s 
hearts, but if you chuſe the ſuit in black then 
place the ace of ſpades, the two of ſpades, and 
the ace of clubs, the three, four and five of i pades, 
Do che fame in clubs: obſerve that the two 
black aces are always trumps in any ſuit. Pour 
a little Liſbon wine into the diſh and ſend it up. 


TO MAKE BLACK CAPS. 


122 


TAK E fix large apples, Gut à ſlice off the 


top, put them in a tin and ſet them · it à quitk 


___ they are brown, then with roſe Water 
wet 


fac 
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wet them; grate a little ſugar over them, ſet 
them in the oven again till they look bright and 
very black; then put them in a ehina diſh and 
pour round thera, thick cream. cuſtard. · 


TO- MAKE GREEN CAPS, 


TAKE codlings jult before chey are ripe, 
green them as for preſerving, then rub them over 
vith a little oiled butter ; grate double refined ſys 
par over them and ſet them in the oven till they 
look bright and ſparkle like froſt; then put them 
in a diſh, and ſtick fingle flowers in every apple; 
pour round a fine cuſtard. it is a corner diſh for 


dinner or ſupper. , . -* 


A.,FLOATING ISLAND.; 


TAKE, a quart of thick cream, a gill of 
ack, the rind of lemon 2 ſweeten it to your 
1. ren, regis taſte, 


[ a bo wt © 14 
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taſte, mill it till it is of a thick froth ; then care. 
fully pour the thin from the froth into a deep 
diſhz. cut then ſome french roll, lay a flice as 
light as poſſible on the cream, then a layer of 
currant jelly on that, then another thin lice of 
roll, then hartſhorn jelly, then roll; and over 
that whip the froth which you ſave off the cream 
very well, and lay at top as high as you can. 
Garniſh the rim of the diſh with ſweetmeats and 


flowers: : it looks well for a a middle diſh by candle 
light. 


RAS BERRY FOOL, 


BRU IS E a pint and a half of raſberries, put 
Sin through a fieve, pound half a pound of fine 
ſugar, and ſweeten them; a ſpoonful of orange 
Woe: watet, boil two-or three minutes, take 3 
Pint and a half of cream and boil it; ſtir it till 


cold, when the * p is cold ſtir them both toge- 
the! 


Fi 
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ther till they are well mixed, put them in cups 
or glaſſes. You make gooſberry fool the ſame, 


only of milk inſtead of cream, and put in three . 


4. 


yolks of eggs to a quart of milk, keep ſtirring 


till it boils, and afterwards till cold; as the erm 


and mix the fruit the ſame only-a/quart'of goofs 
berries, | 


"Bills of fare for ſmall deſerts, 3 
Moiſt ananas | 

or pine apple, 
Nectarines. Walnuts. 


green gages. iſland. 


F ilberts. 


Fi 6 
z 
1 
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Rot” ' Royal i ice cream, 
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| Nuts. 
1 A baſket of fruit EN. 
3 Comport of 
gn . green apricots. 
An ef hon. 


Almond cakes. 3 | Violet cakes 
A baſket of fruit. 
. Cherries, 


arge Orange tarts. e 
Strawberries. Dried apricots. 
Cuſtards. Whip ſyllabubs. Quacdrille 
A middle glaſs ſweetmeats. - | F2rds- 
dep marmalade. | © Strawberries. 


e 


""'Tranfſparen 
Jod 
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Tranſparent marmalade. 
Grapes. CHOY __  Filberty 
Angelica Lemon cream, A cream 


tart. Sweetmeats wet and any, tart. 
Criſped almonds and knicknacks, | 13-464) 
Walnuts. Currant ices. . Figs. 


Mince pies: | * 4 
Dried looſe bunches Chocolate 
of currants. conſerves. 
Ti rifle. | 3 
Almond cuſtards. Orange flower bomboons. 
White lemon Dtirried gooſberries. 
10 Almond Pye. 


ee e is 25 
Almonds and raiſins. HBarberry pt 
duft A filver baſket 5 r 


all winter fruits. & \ | 
 bomboon, cheſnuts. 
Plumb tarts. 
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2 METHOD TO MAKE ALI 
% S ORT S OF CANDY, 


ö Fo OU take whatever fort of fruit you want 
to candy, let it be orange flower, aniſeed, al- 
monds, bits of rind of either lemon or orange, 
(which e call zeſtes of lemon and zeſtes of 
orange) ſallary ſeęd, powder of coffee, / &c. &c. 
- and obſerve that thoſe fruits myſt, before offered, 
be worked as follows, all have been pralined 
or what is called dry preſerved or burnt ſugared 
nee ( Wien a bee enen 
vou have a ſquare tin box pretty deep, in Which 
four wire grates are made to get in and out at 
pleaſure; you begin by placing one at the bot. 
tom of your mould, then you ſet on it what fort 

of fruit you chuſe to candy, till vou have cover- 
"ed all that firſt grate. Then you place; another 
grate upon that fruit, which you cover the ſame 
aft the firſt, then another and then another, till 
| you have thus filled your mould, If You have 
not 
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not fruit enough to employ your four grates, you 
employ But two, but three, but one even if you 
can no more, it does not ſignify a pin, and the 
operation is in all caſes all the fame. When then 
all is properly ordered in the mould, you boil in 
a preſerving pan ſome clarified ſugar till ĩt is to 
the firſt degree, then you fill up your mould with 
it, or if the mould is not full, you then put only 
what quantity is requifite to cover what fruit 
is in the mould]; after which, you place that 
mould in the ſtove with a ſmall fire for ſix hours, 
after that time you look at your candy if it ĩs con- 
ſolidate you take it off from the mould, if not, 
you may let it ſtand two hours longer, till it is 
candied as you would have it : obferve your fire 
muſt 2 be kept equal, and give the ſame 
heat. Generally there is a little hole at the bot. 
tom rol thoſe ſorts of moulds which you ſtop with 
2 cork, before vou take off your candy from the 
| mould Fair ſhould Open that hote't to let drain all 
E 4 
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the exceeding ſyrup: When all is well drained, 
you put your moulds again in the ſtove, where 
We is always the ſame degree of heat, let it re- 
main there till the next day, when, you N your 
candy from. the mould. 


n Laut | O92, 4651 


W wav o MAKE CAR Al 


NAA HHH 10 


T A K E oranges and parc on aig off 
the mere ſuperficy of their peel, without any 
whitearall; then peel off the whole white rind 
from their fleſh, and divide them afterwards rib 
by rib, ſet them on a fieve in the ſtove to dry 
4 little ; have the while ſome clarified ſugar 
which you boil to the twelfth degree, then ftick 
your bits of - oranges through the middle with a 
wooden ſkewer, and dip them one after another 
in your ſugar, and- ſet tliem upright on à wire 
grate at a diſtance from each other, that they 
may not touch one another, for they would join 
together. When your ſugar is boiled to the pro- 

per 
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per height you muſt take it off and dip your 
dranges as faſt as you can, Tou may do chef- 
nuts the ſame way; you roaſt them in 42 iron 
pan, peel them, ſtick them with the end of 
a ſkewer, and dip them in the W 


THE WAY 10 MAKE 8 UGARTAL- 


Moxps, OR FRENCH DRAGEES. 


TAK E any quantity of POTN porches 

a little the oven to dry, then put them in the 
offing pan with a little fire under, ſtir them 
from time to time till they are warm, have then 
a quarter of a pound of gum arabic, Which vou 
qiſſolve on the fire with a little water; When 
your gum is diſſolved you add to it a little clari· 
fied ſugar, which you will let boil a little together 
then put ſome of chat mixture im the toſſing pan 
where your almonds are, and keep ſtirring till 
your almonds, are dry; when diy, you add a 
lite of your gum to them, and do the ſame till 
they 
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they are dry again, repeating fo doing till you 
have employed all your gum; then have clarified 
ſugar, what quantity you chuſe to cover your 
almonds, to the fize and bulk you chuſe; boil 
it io the firſt or ſecond degree: ſtir {your 
Basa in till you ſee your almonds are well 
covered; you muſt take care to fiir them 
continually and to keep always an equal fire 
under your toſſing pan; When you ſee your al- 
'wonds a are well covered, . you take A ligle clari- 


- 


fied fugar very Tight, that 3 is to ay, W here there 


is more water than ſugar, diminiſh your fire, and 
Sire your almonds three or four w aſhes over of 
that ſugar. 1 in moving them, ſtill ta make cher 


1 77 171 


Mp to — fro in the pan; you. may even ſleek 
them in the pan with, your. band till they begin 
to be dry ; then you continue to fleck them with 


the pan, then you take them off and ſet them, i in 
the ſtove tc to dry. 


2 B11 8- DITB ', FHONETIITO 
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TO-MAKE CORIANDER DRAGEES. 

TAK E any quantity of coriander ſeeds, put 
them in the toſſing pan over the fire, and let 
them warm; when they are warm throw. in 
about half a glaſs of vinegar, then ſtir them well 
til they are dry, then have clarified ſugar which 
You boil i in another pan to the third degree, and 
proceed afterwards for the reſt as we ſaid for the 
almonds, till you ſee your corianders are covered 
to the fize you want to have them: when that is 
done, you take your corianders out from the 
pan, which you waſh well, and when they are 
well waſhed you put your corianders i in again and 
flir them well till they are all got warm, then 
have clarified fugar which you boil to the firft 
degree; hen done you put it in an inſtrument 
of copper, which is made on purpoſe for that 
operation, and at the bottom of which there is 


a little hole, you hang's it up to a pack-threads 
ſtring 


148 .CONFECTIONARY. 
| firing that your ſugar may fall from about a yard 
height into your pan where the corianders are, 
while your fugar falls into your pan you keep 
ſtirring welt your corianders, till you fee they 
are wel} perled over or rough and grainy like, 
when they are ſufficiently ſo you take them out 
and place them in the ſtove to finiſh drying them. 
* 


TO MAKE CINNAMON DRAGEES. 


TAKE any quantity of cinnamon, put it to 
ſoak in water for one day, then you take it out 
and cut it length way in ſmall bits and fine; 
you put it in your pan and let it pet warm, then 
you take clarified ſugar which muſt be warm and 
put a little of it in your pan; you then ftir it 
about with your hands, that thoſe bits ſhould 
not ſtick to each other till it is dry; you give 
your cinnamon thus two or three bodies in keep- 
ing ſtirring with your hands till it is pretty well 
covered; afterwards you continue to add ſugar to 

it 
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it by times till you have brought i it to the ſize you 
would haye it; then proceed, for the reſt as we 
ſaid for che coriander, till it is done perling, 


mn to finiſ dry. 
n 1661 E242, 10 eee eigen 


* 


 CARDAMUM-/DRAGEES: 1 


TAKE any quantity of cardamums, : 
them in the oven to ary ; - when they are Well 
dried take them off from the fire, and get all the 
ſeed out of them; ; clean. it well, and part all the 
grains, for they hold together. When you have 
well cleaned that feed, put it in the preſerving 
pan, and, except the gum, which you are not 
to put of any, proceed as before dee for che 
almonds id 3141 üg 
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ian 
(19377 fv 1507) | Ode Dr O20 MIFY £31 3 
'CARRAWAY SEED DRAGEES. 
N 3 4. GA ZE, T7368 | e. 8 "I's 1 1 it , 


TAE E any quantity of cartaway, put it in 
the preſerving pan, have clarified ſugar, and 
when your carraway is quite warm put your ſu- 
gar to it by little and little, ftirring it from time 
to time till you have got it of what fize or bigneſs 
you pleaſe; : then go on as we have directed you 
for the almonds, with reſpect to the managing of 
them from that time to the moment t of purting 
them in 1 the ſtove 105 ew 


FO VIOLET DRAGEES. 


— 77 


TAK E one ounce of ui which 
you ſet at ſoaking in half a pint of water, for 
twenty four hours; then you paſs it through a 
cloth, and put it in the mortar, firſt pound it 
alone to make it whiten, then you will add to it 
ſome powdered ſugar, and continue to pound it 


in 
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in adding ſugar from time to time, till your paſte 
riſes very high and ſtick to your pounder. When 
you have it thus well pounded, and you ſee it 
faſtens to the. pounder, take it off and put 1 it in a 
bowl, cut a bit of it and fill it with powdered ſu- 
gar till you can handle it without its ſticking to 
your fingers, then j Join to it your violet powder, 
and take a bit with yout fingers, which you roll 
and dreſs of the bignef of half a corn of rice; 
when you have employed thus that bit of your 
paſte which you cut off, you may put the other 
in a pot to keep it moiſt, and that which you 
worked, as we faid, you place in the ſtove to 
dry, keeping it ſtirring for fear it ſhould flick 
one to another, but the fire muſt be very gentle, 
when they are well dried you put them in the pre- 
ſerving pan over a flow fire; when. they are 
warmed you put with a ſpoon ſome clatified: ſu- 
gar in the preſerving pan, and ſtir; them con · 
tinually till they are dry, then add another ſ poon- 
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ful of ſugar, dry it again, and repeat ſo doing 
ll your dragees are brought to the ſize that you 


would have them; wherefore proceed as we di- 
rected you in ſpeaking of the almonds. | 


$4 COFFEE DRAGEES. 


Ta K E the nie palte which 1 you ſaved from 
the above dragees, fill it with powdered ſugar, 
take ſome ground coffee which you mix with it, 
then with your fingers roll ſome bits of it to the 
ſize of coffee beans, put them in the ſtove to dry, 
and when dry give them the ſugar after the me- 
thod directed above for the violet dragees. 


manner Aar 


TAKE again the ſame paſte as before, fil it 
with ſugar, when done, add ſome chocolate i 
| raſped or grated very fine, and proceed for the 
reſt as for the violet and ofen dragets, except 


the 


[ 


[>] — wp — 
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the form which you muſt obferve to give round 
and flat of the ze of a farthing 0 or thereabout· 


Ari bi 
TAKE any quantity of apples, pate them, 

put them in a pan with a little water, and boil 
them on the fire till they maſtrinto a pulp; then 
take them off and put them in a ſieve to drain th 
over n diſh; when they are well draĩhed paſs X j 
three or four times the jelly which your apples 16 
have produced through: a ſieve, till it is clear: 

then, weigh it, and weigh likewiſe a pound and yin - 


2 half of clarified ſugar to every pound of fruit, 
boil this alone to caramel height, then take it off 


and put in your Jelly; of apples; ſet the whole 
yin I a 2 fire that it on not x boil, , you 


rr, 


tha * put it in hey made on e! 
and let it cool; When it is cold you ſet 


your diſhes in the ſtove with: a mild fire; when” 


Q 
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you perceive they have got a cruſt on the top, 


you turn them from the diſhes, cut them in 
four quarters, put them on a tin plate, and re- 
place them again in the ſtove to make a cruſt 
on the other ſide; when they are well cruſted 
on both ſides you ſet them on a ſieye to dry that 


ne them. 


oy Method for f Sorts of — 
PALAIS, ROYAL BISCUITS. 


1 K E eight eggs, break them and put the 
oe in one pan, and then whites in another; ; then 
weigh balf a pound of ſugar, which you put in 
the pan Where the yolks are, beat well your yolks 
and the ſugar together with a ſpoon, till ir makes 
4 white paſte; weigh fix ounces of flour which 
Jou put on a White ſheet of paper; when your 
yolks of eggs are well beaten with the ſugar, 
and * flour weighed, and put on a meet of 


paper, 
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paper, take a ſmall whiſk, beat well your whites 
of eggs, till they come up like a ſyllabub, 
and they are ſo hard that your whiſk can ſtand 
upright in them; then take your yolks which 
are like a paſte, and put them with the whites; 
and mix them in turning them gently With 
your whiſk: When both the yolks and whites 
are well mixed, take a ſieve, put your flour in it, 
and ſift it gently over your mixture, and continue 


ſtirring till you ſee all is well mixed, and there is 


no Jump of flour in your paſte; when your com- 
poſition is finiſhed, have little paper moulds niade 
long and ſqu are, fill them with that paſte, and ſift 
on the top of each of them a little bf fine pounded 
loaf ſugar, which is called the icing of them, 
then put them i in Jour 'Oven. 
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SAVOY BISCUITS. 


TAKE fifteen eggs, break them and ſepa- 
rate the yolks from the whites, which you put 
in two different pans ; weigh one pound and a 
quarter of fine fifted loaf ſugar, which you put 
among your yolks, and work well till it comes | 
of a fine white, After which, you weigh 
three quarters of a pound of flour, which you 
put on a ſheet of paper, and then take your 
Whites of eggs and whip them as we ſaid before. 
When they are whipped very hard, you will pre- 
pare your paſte juſt the ſame as we ſaid in the 
preceding article for palais royal biſcuits ; for all 
the difference lies only in the weight of the eggs 
and that of the flower, which you are carefully 
to obſerve; otherwiſe the way of preparing the 
paſte? is all the ſame. When your paſte is qtite 
ready, you take half a ſheet of paper, Which you 


place near to your pan, then with a ſpoon or 3 
| tannel, 


tannel, which you fill with paſte, you dreſs your 5 
biſcuits of what length you pleaſe on your paper; 


and proceed for the reſt as before. 


QUEEN BISCUITS. 


TAKE half a pound of butter, half a 2 


of ſugar, half a pound of flour, quarter of a 
pound of currants, a glaſs of French brandy, 
eight eggs, and a little cinnamon in powder. 
When all that is properly prepared, take your 
butter, put it in a pan, and work it with a 


ſpoon till it is quite white; then add half A 
pound of ſugar to it, and continue working it 
the ſame; when you have worked them both 
well, add your eight yolks of eggs and the cin- 
namon, continue ſtill the working of the whole 
as before; then whip your eight whites of eggs 
as before directed, and put them in your paſte, 


continuing working the whole together but gent · 
ly; when your paſte is thus well deluted with 


Qua 53 bin 
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the whites of eggs in froth, you take a ſieve with 
half a pound of flour in, and ſift in ſoftly 


over your compoſition, mixing it well by ſtirring 


it gently with the whiſk : when this is done, 
take your currants, which you ſhall have waſhed 
and dried by the fire, you will put them in your 
paſte together, with a glaſs of brandy, and 


mix the whole the ſame, by ſtirring it gently: 
then take your tin moulds of whatever form 


you pleaſe to have them, rub them well inſide 
with butter, ſet them upon a double ſheet 
of paper, which muſt be laid upon a ſheet 
of copper or tin, fill your moulds with your 
paſte, and proceed as uſual, _ | 


RATAFIA CAKES. 


TAKE: a- pound of bitter almonds, pour 
boiling water over them to rub their; ſkin- off, 
thed ſet them to dry in the ſtove, when they 
are dry pound them in a mortar, take ten eggs, 

the 
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and ten pounds of paydered loaf ſugar, When 
you begin to pound your almonds, you muſt 
put two whites of eggs in the mortar along 
with them, and continue pounding: in propor- 
tion as your paſte will dry you will add from 
time to time a white of an egg: for ſhould you | 
not put whites of eggs to your almonds when 
you pound them they would oil, which would 
ſpoil your paſte; when you have done employing 
ten whites of eggs, and your paſte will be very 
fine, you add to it your two pounds of-ſugar by 
little; when your ſugar and almonds are well 
mixed together, take them out from the mortar, 
and ſet that paſte in a plate, and with two knives 
you will take that paſte and dreſs it in little 
flat rounds upon a ſheet of paper, and oy them 
into the oven. 


"ROYAL. MASSE PINS. 
TAKE half a pound of almonds which 
you prepare a8 before; ; when they are dry you 


Q 4 


232 CONFECTLON ARY, 
put them in the mortar with a White of an egg, 
and begin to pound them, adding from time to 
time, another White of an egg, till you have 
employed four of them, which is the propor- 
tion to every half pound of almonds. When 
they are well pounded take them out from 
the mortar, and put them on a ſheet of tin: 
you muſt take powdered fugar which you will 
mix with your almonds by kneading it with your 
hands till you can handle it without its ſticking 
to your "fingers ; ; when you have brought it to 
that point cut a piece of it, which you roll in 
your hands till you bring it to the ſize of your 


little finger, then cut it in bits of about three 


inches long, and bend them to Join the twa 
ends together and make as it were rings of 
them, continue ſo doing till you have employed 
all your Paſte., When that done, .put, them i in 


the ſtove to dry them a little, 8 you take the 
#1241 . wi 


white of a an egg on a plate, which you whip a 


5 lire with : 2 fork, When add ſome powdered ſugar 
till 


<< wywFwo _ ns 
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tin it makes à paſte, neither too thick nor two 
liquid, this is what we. call royal icing when 
this icing is prepared you take your maſſepins dip 
them in it, and ſet them on the wire grate to 
drain a little, after whjch you put them on a 
err of Paper and ou them in the oven, 


Er. BREAD. 1.0744 ala 


T AKT twelve egg”, weigh cher, and in the ; 
other ſcale put the ſame weight, of ſugar, and 
then of flour, Break your, eggs putting your 
jolks and your whites in two different pans, 
put in the ſugar where the yolks are, and mix 
them well till it makes a paſte very white ; then 
whip your whites of eggs in the other pan, and ; 
proceed. for all the reſt of the preparation with 
your paſte as we directed in ſpeaking of the palats 
royal biſcuits. 'When your paſte is quite ready 
put it in your tin moulds which are made on 
purpoſe, ſome of a pound v weight, ſome half a 


1 — 7, 
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pound, and ſome a quarter of a pound: rub 
them well on the inſide with butter, and n 
. eee 8 | 

@11 1% 


PUNCH. B ISC UI T S. 


Take e w eggs, thei 1 in — 4 and 
half their weight in flour: prepare that paſte 
as mentioned at the article of palais royal biſcuits ; 


you may only add to it the raſping of lemon 


peel, which if you do you muſt add when you 


are working your ſugar along with the yolks 
of 'eggs. When your paſte is ready, you put it 
in your tin ſquare moulds, and proceed as be- 
fore directed. 


B LOW ED BISCUITS. 


PUT the white of an egg in a mortar kh 
the raſping of a lemon- peel, and ſome powdered 
fugar lifted very oe; you n mix your, ſugar and 

white 


c 


1 
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white of egg well together with the pounder, 
adding from time to time a little ſugar, till your 
paſte is come to a certain thickneſs,” then 


take it off, ſet it upon a tin plate and finiſh 
by filling it with ſugar, till it ſticks no longer. to 
your fingers. When it comes to that point, you 
taxe a rolling- pin, you ſpread your paſte on the 
tin plate till you bring it to half. a finger thick- 
neſs. . You have tin moulds of all ſorts of 
figures, ſome in hearts, ſome. in lozenges, and 
cut your paſte and put it upon paper, 
which lies on a ſheet of tin, and place them in 
an oven which ſhould not be too hot; the ſmaller 
your tin moulds the prettier your biſkuits will 
look. | 


CHOCOLATE BISCUITS. 


TAKE half a pound of almonds, prepare 
them as we ſaid in page 231, when you take 
them out of the ſtove, and they are quite dry 
by * 
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| pound them in a mortar with half the white of 
an egg; when they are well pounded put them 
on à plate and take two ounces of chocolate, 
which you melt in a ſmall pan over a very gentle 
fire ; when it is melted put it in your paſte of 
attmands, mixing well the whole with a ſpoon. 
When all is well mixed, add the white of 
an egg and ſugar, till you ſee your paſte i is a 
little thick, and that it does not flick to the 
fingers, then proceed as before. 


* 
P 18 97 * 


. FRUIT S BISCUITS. 


A 115 
TAKE any quantity of almends, 5 
them and dry them as in page 231. when dried 
cut them length way in five bits: take a little 
clarified ſugar of the firft degree, throw your al. 
monds.n and let them boil one minute on Only, e 
them off from the fire and ſtir them well with a 
$600 till your oe is dried i into a a powder. Then 
W e "take 


: , 
"- nie. 
l 
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take half of your almonds, which are white, away: 
put 2 little cochineal to thoſe which remain in the 
pan to redden them, in ſetting them a little over 


thefiretodry the colour, and continue tirriagthem 
all the while, then mix the red and the white 
almonds altogether, take lemon, angehca, an 


orange dry, cut them in ſmall bits, and mix 
them with almonds. Have the white of an egg, 


beat it with a fork, adding ſome powdered loaf 


ſugar to make a royal paſte, let it be very clear, 
put your fruits in it and mix them well altoge- 
ther then dreſs them with your fingers upon 
paper, making little rock works with them, and 
put them in the oven. 


FRENCH MACARONI. 


TAKE a pound of almonds which you 


prepare as in page 231, when dried you put them 
in a mortar with two whites of eggs, and begin 
to pound them; you continue to pound them 
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till you have employed ten whites of eggs, you 
weigh two pounds of powdered loaf ſugar which 
you introduce by little and little with your al- 
monds, mixing the whole perfectly together, then 
take your paſte from the mortar and put your 
yo” on a plate, and proceed as before. 


ORANGE FLOWER BISCUITS. 


TAK E twelve whites of eggs and fix 1 
e to let them be new laid; to which 
add a little raſped or grated green lemon, and 
beat them all well together; a quarter of a 
pound of fine flour ; when all is properly mixed, 
bake in proper caſes, and glaſs them as directed for 
the reſt. 


BISCUITS OF PRESERVED OR 
DRIED FRUITS. 


TAK E dried preſerved fruits, FOO as apri- 
cots, plumbs, oranges, a little orange flower 
marmalade; pound it and ſift it in a fieve; then 
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mix it with yolks of new laid eggs, and fe 
powder, ſugar, till it is come to a ſupple paſte, 
not too liquid: bake them on n the laſt, 


OBSERVATION ON THE BAK. 
ING OF BISCUITS. 


Y OU muſt take care that your oven ſhould 
not be too hot for all ſorts of biſcuits, and 
above all for thoſe where there are any almonds ; 
becauſe in ſuch a caſe the biſeuits would raiſe 
quickly and after they have raiſed they fall and 
flatten themſelves, when on the contrary if your 
oven is of a moderate and mild heat, the biſcuit 
dries as it riſes, therefore keep it in every 
ſtage of its rifing, and you have time to give to 
it what degree of colour you pleaſe, either light 
or deep as you fancy. It is not the ſame for the 
biſcuits where there is any flour: theſe require an 
oven a little hotter: than the others, though you 
muſt be able to keep your hand in the oven for three 
or four minutes; the reaſon why this ſort re- 

quires 


240 CONFECTIONARY: 


quires a little more heat is, that they have 4 
a little more body and ſtrengthʒ it is neceſſary the 
heat ſhould preſs them a little to force them to 
riſe. So we ſee that all the experienced , and 
profeſſed biſcuit makers always put firſt in the 
oven thoſe where there is flour, and a little 
while after thoſe where there is none, and which 
are compoſed with almonds only. 


ALL. KINDS OF ACID PICKLES. 
TO MAKE VINEGAR FOR PICKLES, 


JO every peck of very ripe gooſberries; af any 
fort; put two'gallons of water, craſh the fruit 
well with your hands, and mix it well with tlie 
water let it work three weeks, ſtirring it four or 
five times 4 day, then ſtrain the liquor; put a 
pound of brown ſugar, a pound of feats, "and 
a + ore 7 freſh e ; let! it work: three or r four 
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days, turn it in iron hooped barrels, let it ſtand a 
year ot more, it eee e " 


OBSERVATIONS ON PICKLING. 


B E ſure not to uſe verdigreaſe, or braſs pan, 
for it is poiſon to a great degree; for they will 


green as well by heating the liquor, nn 
them on the heatrh. 


ro PICKLE cucunBERS. 

TAKE the ſmalleſt you can get, free from 
ſpots, gathered on a dry day; put them in a nat- 
row topped jar, put a head of garlick, ſome white 
muſtard ſeeds, à few blades; of mace, half an 
ounce of black long pepper, half an ounce of 
common pepper and ginger, and a handful of 
ſalt in your vinegar, pour it upon your cucumbers. 
boiling hor, keep them warm. three or four days | 
by the fire, boil your vinegar once every day, 
R 
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ep them cloſe covered tif} they be w/govd green, 
tie dene over with a wet bladder aud leuthier. 


'TO-PICKLE CUCUMBERS IN SLICES. 


; THE Y muſt be 1 and before the ſeeds 
ure ripe; flice them, a quarter of an inch thick, 
lay them on a fieve, betwixt every lay put a ſha- 
lot or two, throw on a little falt, let them ſtand 
four or five hours to drain, put them in a ſtone 
1 wich them as wich the ſmall cu- 
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10 8 eats WALNUT TS, BLACK. 

” GATHER them when the fun ls hot upon 
them, but try them with a pin to find if the ſhell 
is hard as they muſt be ſoft to run the pin througl; 
put thtemm im old vinegar with a good deal of ſal: 
let thei ſtand three months, then boil up the 

vinegar with a little more ſalt, pour it on the 
* when cold boil them again till they are black, 

then 
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then make a pickle for them thus; to two quarts 
of vinegar half an ounce of mace, halt an ounce 
of cloves, an ounce of black pepper, the fame . 
of Jamaica ginger and long peppers 27able.ſpqgns 
ful of flower of muſtard put into a rag, two 
ounces of common ſalt, boil it ten minutes; and 
pour it hot upon your walnuts : tie them down 
with a we they will be fit for uſe in of wy 


10 PICKLE WALNUTS We 


PAR E = largeſt French valoug) til hs 
white appears, do not cut too deep-: for. fear of 
making them with holes, throw them in ſalt and 
water as you pare them, or they will turn black, 
when all is pared, have boiling water with a lit- 
tle ſalt, put in your walnuts, let them boil five 
minutes very quick, dry them in a cloth; When 
cold put them in wide mouthed bottles, and fill 
them up with vinegar, put a blade or two of 
mace, alarge tea ſpoonful of eating oil in every 

R 2 bottle, 


244 CONFECTIONARY:. 


bottle, the next day cork them hae — cem 
1 ee RH 


TO PICKLE. WALNUTS, GREEN. 


TAKE large French dotible nuts before they 
are ſhelled hard, wrap them every one in vine 
leaves, put ſome leaves in the jar, then put in 
the walnuts, take care they do not touch each 
other, put many leaves over them, fill your jar 
with vinegar, cover them cloſe that the air can- 
not get in, let them, ſtand three weeks, pour the 
vinegar from them put them in freſh leaves, as 
quick as poſſible, in another jar, and fill them 
with freſh vinegar ; let them ſtand three weeks, 
then wrap them again with freſh leaves, take 
freſh vinegar, juſt ſalt till it will bear an egg, 
add to it mace, cloves, nutmeg and garlick, boil 
it eight minutes, then pour it on your walnuts; ; 
tie them cloſe with bladder and leather; ; never 


leave them open 4 minute when you take our for 
& 3 uſe, 
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uſe, What is left never put in again, but put 
them in a little boiled vinegar and falt in a ſmall 
Jar 3 Þ 


TO PICKLE SAMPHIRE. * | 


WAS it well in ſour ſmall beer, diffolve a 
little bay falt, twice the quantity of common falt 
in the beer; fill the pan with the beer on rhe 
ſamphire, cover it cloſe and fer it on a ſlow fire 
till it is a fine green; then drain it through a fieve, 
and put it in jars, then take a race or two of gin- 
ger, a few pepper corns, with as much vinegar 
as will cover it, Pour it hot on the un 1d 
tie it cles. W 


ro vier LE MUSHROOMS. 


hs A K E | dunghil muſhrooms, theſe will not 
tum yellow at a tonch, let them de ſmall but- 
tons, rub them i in ſalt and water with a bit of new 
Hannel, throw them in cold ſpring water as you 
| R 3 do 
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do them; chen boil them four or five minutes in 
falt and water, dry them in a cloth till they are 
cold, put them in glaſs bottles, fill them with 
diſtilled vinegar, put in a blade or two of mace, 
a tea ſpoonful of eating oil, cork them eloſe, and 
keep hem cool, 


. 7 


70 PICKLE ONIONS. 


P E E L the ſmalleſt you can get, peel and put 

in falt and water for. five days, change the water 

| every day, then jar them; pour freſh boiling ſalt 

and water over them, let them ſtand cloſe cover- 

ed untill they are cold, let them drain in a ſieve, 
and bottle them the ſame as the muſhrooms. 


tro PICKLE GRAPES. 


18 E T thetn be large but not too ripe, lay a 
ae them in the jar, then a layer of wine 
Jeaves, ſo on till the] jar is full; take half a pound 
of common ſalt, half a pound of bay falt, boil it 
* half 
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half an hour, ſkim it well, take, it off to ſettle, 
pour this luke warm on the fruit, lay wine. leaves 
on the top, cover it with a cloth cloſe and ſet it 
on the hearth for two days ; take the grapes out, 
dry them on a cloth, but keep them covered; 
lay them in a flat bottom jar in layers, put freſh 
vine leaves on the top, then boil a quart of hard 
water, and one pound of loaf ſugar a quarter of an 
a hour, ſkim it. well and put to it three blades of 
mace, a large nutmeg ſliced, two quarts of vine- 
gar, boil altogether a little, when cold pour it 
on your grapes, cover and tie them cloſe and 
keep them dry. 


TO PICKLE RED CAB BAGE. 


'LE T it be yery cloſe, cut it very thin, take 
cold vinegar, put three blades of mace, ſome 
white pepper eorns, make it ſtrong with ſalt, put 
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the cabbage in the vinegar as you eut it, tie it 
cloſe, it will be fit for uſe in a few days 
PUOOY: 1:£14;3 &, LAW T1 


TO.-PICKLE, YOUNG. ARTICHOKES. 


"TAKE them as ſbon as formed, boil them 
for two or three minutes in a ſtrong ſalt and wa- 
ter, let them drain on a ſieve, when cold put them 
in a narrow topped jar, take as much vinegar as 
will cover them, boil with mace ginger and nut- 
mug cat: pour it on hot and tie them down. 


TO PICKLE COLLIFLOWER. 


TAKE the whiteſt you « can +, pull ER 
inb unches, ſpread them on a diſh, lay ſalt 
over them and let them ſtand two or three days 
to bring the water out, then jar them; pour boil - 
ing ſalt and water on them to ſtand all night, 
drain them and put them in glaſs jars, filled with 
diftilled vinegar, Tie them down with leather 
cloſe, 


TO 
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TO PICKLE RADISH PODS. 


GATHER them quite young, put them in 
ſalt and water all night, then boil the liquor they 
laid i in and pour on them; cover them claſe to 
keep the ſteam in; when cold make it hot and 
pour it on again, keep doing ſo till the pods. are 
quite green; drain them and take Vinegar, , mace, 
ginger, pepper, and horſe-radiſh, pour it boiling 
hot on the pods, when cold make your vinegar 
twice as hot as before, pour it upon them and 
tie them with a bladder. 


0 PICKLE BARBERRIES. 


LET them be maiden delbenten hol 180 U pe, 
put them! in a jar with ſtrong ſalt and \ N vater, tis 
them Fg a Vladder cole, Soto. 
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TO PICK LE ELDER BUDS. 


GET them the ſize of hop buds, put them 
in ſalt and water nine days, ſtir them two or three 
times a day, put them in a faucepan with wine 
leaves pour the water that came out of them, {et 

them on à ſlow fire till they are quite green; 
take vinegar, mace, ſhalots, and ginger, boil 
them three minutes and pour it on; then tie them 
down as uſual, 


IMITATION OF INDIAN BAMBOE. 


TAKE the ſhoots of elder about the middle of 
May, the middle ſtalk, the top not being worth 
doing; peel off theout rind and lay them in aſtrong 
brine of falt and beer one night; then dry them 
in a cloth fingle, in the mean time make a pickle 
of vinegar, toaquaat putoneounceof long pepper, 


one ounce of fliced ginger, a few corns of Jamai- 
ca 


th 


in 


CONFECTIONARY; 257 


ca pepper, a little mace, boil it and pour it hot 
upon the ſhoots, then ſtop the jar cloſe, and ſet ĩt 
to the fire twenty four hours, ſtirring it often. 


TO PICKLE BEET ROOT: 


BOIL them till tender, ook the Tins off 
cut them in flices and gimp them in the ſhape of 
wheels, flowers, or what you pleaſe 3 put them 


in a jar and take as much vinegar as you thin 


will cover them, boil it with a little mace, gin- 
ger, and horſe- radiſn, pour it hot on the root, 
it makes pretty garniſh for fiſh or other thing. 


TO MAKE Aue, | 


T A KE colliflower, radiſh pods, white cab- 


bage, cucumbers, or any fruit in ſeaſon, put 
them on a fieve, throw ſalt on them and ſet them 
in the ſun or before the fire two or three days to 
dry; when the water is out, put them in layers 
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in a pot, and between the layers put a handful 
of, muſtard. ſeed, take as much vinegar as you 
think will cover them, to every four quarts put 
an ounce of gumarabick, boil them together, and 
pour it on them quite hot; let it ſtand ten or 
twelve days upon the hearth, or till it is all of. a 


bright yellow, and the liquor foaked up; then 
take two quarts of vinegar, one ounce of mace, 
one ounce of white pepper, a quarter of an 
ounce of cloves, a quarter of an ounce of long 
pepper, and a quarter of ad ounce of nutmeg 
beat together; boil it ten minutes and pour it 
hor gn your pickle, with four ounces of garlick 

peeled. . 
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1 0 PICKLE NASTURTIUMS, 


GATHER the berries ſoon after the'bloſ- 
ſem is off, put them in ſalt and water; change 
the water once a day for three days together; 
wake your pickle of vinegar, Amide. Bütin 22 
53 pepper 


P 


fo 
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pepper cortis, falt, ſhalots, and horſe-Tadiſh, it 
requires to be made pretty ftrong, 8s wehe 


kle is not to be boiled; when drained put them 
in a 2 and your the pickle on them, han 
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10 let your veſſels be ary and rinſe ches 
with brandy, and as ſoon as the wines * done 


— meer, 8 £40) 16 gang 


8 * 


10 MAKE ORANGE. WINE. 0 
TAKE fix pallons of water,  and' fifteen 
pounds of powder ſugar, the whites of fix eggs 
well beat, boil them all three quarters of an 
hour, and ſcum it well; 'when it is cold for 
working, then take fix ſpoonfuls of good yeaſt 
and fix ounces, of the ſyrup of lemons, mix them 
well, and add it to the liquor, with the juice 
and peel of fiftcen oranges; let ĩt work two days 
and 
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and one night; then tun it, and in three months 


bottle it. This wine is ſtomachical 3 exhilarates 
| the heart and refreſhes the brain. 


TO MAKE. RAISON WINE. 
IN a good white wine hogſhead put two-hun- 
- dred weight of raiſons with ſtalks on, fill it up 
with water, let it ſtand till it has done working, 
and put to it two quart of French brandy ;z when 
it has done working ſtop it up, and let it ſtand 
fix months; then peg it, and if it proves fine, 
bottle it; chen take the loes, diſtil them, and 
they will produce you a fine brandy. Naiſons 
of the fun makes a dry wine. Belvidera à fine 
cape wine. Mallaga à ſweet wine; each hav- 
n Me I mat DF”; 
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TO MAKE ELDER" FLOWER WINE: 
LIKE FRONFIGNAC. 


I O fix gallons of ſpring water put fix pounds 
of jar raiſons chopped, and twelve pounds of the 
beſt Liſbon ſugar, boil all together à full hout, 
put it into a clean tub till it is cold, then take 
half a peck of elder flowers, that full are blown, 
and free from ſtalks, and put into your liquor; 
the next day put in the juice of three fine lemons, 
and a gill of good ale yeaſt ; throw over it a clean 
coarſe cloth, amd let it work two days ; take the 
yeaſt clear off, and put the wine in a veſſel; to 
every gallon add a quart of rheniſh or young 
hock; put the bung on lightly for a fortnight or 
more, till ir has done fomenting, then bung it 
down cloſe; in fix months it may be uſed. 
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rO MAKE MORELLA Enxxny 
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put them in an open veſſel together, let them 
ſtand twenty four hours, and preſs them, to 


every. gallon put two pounds of fine ſugar, put it 
in. your veſſel, and when it has done ww orking 


ſtop it cloſe; let it ſtand three or four months, 


then bottle it, and in two months it will. be fit 
for uſe.— This wine quenches thirſt, is cooling 
* for hot or feveriſh conſtitutions. 2 


* # 


10 MAKE E LEMON WINE To, 


dang ad LIKE CITRON WATER. 


3 


5 A R r -_ lemons very thin, put fi peels : 
into five quarts. of brandy, and let them ſtand 
fourteen days, chen make ne ner into a ſyrup, 
with 


— 
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with three pounds of fingle refined ſugar : when' 
the peels are ready, boil fifteen, gallons of water, 
with forty pounds of Grain refined ſugar for 
an hour, then put it in a tub; when cool, add 
to ĩt one ſpoonful of bran, let it work two days, 
then tun it, and put in the brandy, peels, and 
ſyrup, ſtir them all together, and cloſe up your 
caſk ; let it ſtand three months, then bottle ad { 
and it will be pale and fine as any citron water. 
It is more like a cordial than wine. This vine 
ls we for young bilious conftitution, | 
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CURRANT INE. 


2 


GATHER the currants when full ripe; 
on a dry day, pick them from the ſtalks into 2 
pan, bruiſe them well with 2 wooden ladle, let : 
them and ryenty four hours, then run them 
throug oh a 1 fieve, but do not touch them 
with Jour. hands; to every gallon, of juice put 
two pounds and a half of dry Lauf . 


. Another currant wine, ſee page 270. ” 
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ſtir it well together, and to every fix gallons put 
2 quatt of the beſt brandy; then Put it into 3 
clean caſk, in two months i ir may be uſed, when 
fine battle it off; 


70 Act. FRYER WINE LIKE 
NEBMEA 0-4 CLARET, 


TAK 22 nine gallons af ſpring water, and 
two pecks of elder-berries clean picked from the 
talks, boil them till they begin to dim ple, ſtrain 
off the liquor, and to every gallon put two 
| pounds of Liſbon ſugar, boil it an hour, then 
put 1t, into, a clean tub, and let it ſtand till i it is 
milk warm, make 2 toaſt of bread, and ſpread 
it over with yeaſt, put it into the liquor, and let 
+ Work for three days, flirring | it once or tuice 
every day z then take off the yeaſt; tun it into 
4 clean wine caſk, and to every gallon of wine 
"add's « po at und o of raiſons of the ſun Lebe le 
"the caſk 


; be full, and let the bung be ſaid on 
P37; £732 - N gu 75 1 „Ai +: 11 c S 2 fry 
| looſely 


i 


l F , A 
144 . . £ & 
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looſely for two days, then bung i it down! right ; 
in four months i i will be fit for uſe ; ; when 4b 
bright bottle it. 36 $386 3 081-0 8 1 


TO MAKE AN EXCELLENT) BRI. 
* Te WINE. 


* = 
4 
— 


Wo A K E currants both N and * on 
herries red and green, mulberries, | rapberis 
and ſtrawberries, of different ſorts; cherries too, 
but not little black ones; grapes black and white; 


2 


all the fruits muſt be full ripe, . and take an 
equal quantity of each; throw them i into a tub, 
and bruiſe them lightly ; : take golden Pippi 
and nonpareils, chop and bruiſe them well, an and 
mix them with. the others ; ; to every t two o gallons 
of fruit [Put one gallon, « of ſpring ! water ;_ boil all 


twice a day fc for At fortnight ; ; then preſs 1 it through 


HALL ) & ) 2a AISI 10 Dada & 1 


685 wich their ſtal ks, fill it with the "frained 
8 2 Juice, 


. 
* 
. 
* 
2 
W -- 
: 
. 
. 
: 
1 
» 
Þ 


an, hair bag 1 into a veſſel, 11 have ready a wine - 
hoy each put. 55 it an hung red raiflns of 'the 


- _ . - 
— — — - — 
8 5 8 
- IT — * "a" \ * 
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Juice, lay the bung on lightly, and when it bas 
quite done hiffing and working, put in one gal. 
lon of the beſt French brandy, and ſtop the veſſel 
kloſe; let it ſtand ſix months, then peg it and ſee 
ir it be fine, if it is, bottle it; if it be not, ſtop 
it for fix months longer; and then bottle it ; the 
longer it is kept the' better it will be; andd it is 
neceſſary: you put in an leaves with ae nnd 
N "21-1135 vi | 


175 4) * 


TO MARE 'GOOSBERRY- WINE. 


| 5 RU I SE the ripe fruit well, boil water, 0 
put two quarts warm to every gallon of pulp, WM 


311 JD 3 


für them well together, and after a = or two 
ſtrain it through a hair bag ; to every "gallon of 
this Jiqugr put two 1 of Liſbon ſugar, put 
it in a ab, bung it down cloſe, Ang et ſtand 
00 two months; if clear, bottle 1 it, pu in evety 
bottle a lump of loaf ſugar. This wine Freates 
an an appetite, ads of ing nature. 6 
4 Slate ; 2 HOW 


 CONFEDTIONARY, EY 


17775 
1 A 1 


now To „rr Fox rnTue 
oy een FLEA "of E A D. eib tr! „ STA 


nei, {3:90 447 10804, 


Ef | F V — of honey, and fifty pounds 
of Belvidera raiſins, fifty gallons of water ; 5 hail 
theſe fifteen minutes, keeping it well ſkimed ; 
pour it in the working tub; and put to it a int 
of ale yeaſt, letting it work till the yeaſt begins 
to fall ; when taken cleat off tun it with the raj 
fins, and throw into the caſk a quart of white 
elder flowers; take care to, attend! it in change 
of weather; let it continue in the caſk twelve 
months, and then fine it down with wine fininigs 
T his wine 18 good for obe who have cou! 

"THO 
or OATS 1 1 a 95 Abe 55 


no TO o ring. winds” 


11K che Varel aa quantity b bay fl 
vpon tw6 boards, the lengthi of the. 8 
a JT alſo on the top;»letvit- ſtand thus 

1 pany 


— 


* 
* 


—— — — * . 
2 * — 
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fortnight, and it will be fine; this clears the 
bor beuer than i6ng glaſs, and is nearer, be- 
ing only applied on the outfide. All liquors 
dughkt to be fined before they begin to fre:, or 
ey an not be good. A ſtone of unſlacked 

ie win keep wine from ſouring, Obſerve, 
when you rack your wines do it when the wind 


1 orth, the weather clear and cg — and 
Andra in the increaſe of Wen moon. 


I 21. 

* · 4 \* hd 84, n 1 1108 

EF CAKE e on. cr 
6 WINE. pals 


* - 0 | 
8 "# 21 % N * . 10 1 P 1 114 


al 81 Ar ele, df: raters twelve d of ſu- 
Lit pare fix” large lemons, ſqueeze in the juice, 
"heat well the yotks of four eggs, put altogether 
into a pot, and boil it half an hout, ſkim it well 
dus the ſcum riſer; take a peck of coweſſips, put 
*them in a tub with the lemon peel, pour the 
"Utube boiling Hotz Hit it kill! Almoſt Cod; toaſt 
A A piece of breas brown, and 3 yeaſt, 
put 


put it in your wine and work it for three days, 
ſtrain it off and ſqueeze the flowers very dry, run 
it through a bag, tun it in a caſk, lay the bung on 
looſely fot fonr days; if it does vot ferment, bung 
it down” tight, and in four months it will-be fit 
to bottle: You may add a ee Wine 
and ann | 


1 


10 MAKE 840 E WIN E. 


BOIL a quarter of an hour twenty fix quarts 
of ſpring water; when blood warm' put twenty + 
five pounds of malaga tailins, picked, nibbed, 
and ſhread, add half a buſhel of red ſage ſhtead, 
and a poringet of ale yeaſt, ſtir all together” and let 
ir land in a tub ſeven days cloſe, covered; : fir it 
once a day; then ſtrain it out, put it ina rundlet, 
let it work at preſs four days, ſtop, it up, and 
after ſtanding ſeven days put two quarts of fine 
— fine battle it. This wine is 
ws * 4 80 gran 7 0 


infoſe in it, one drachm of rhubarb, one drachm 


464 GON FECTION AY. 
Yoo, rod 55 | #7 (x 1 5 | a, 1 Js 
to 70 MAKE. Quince WINE, 


9 7 


6857 A K E twenty 4 quinces when full ripe, 
wipe them clean, then grate them till you come to 
the core, boil. A gallon of ſpring water and put in 
Your quince pulp; ; boil it gently a quarter of an 
Hour, ſtrain them through a ſieve, and leave the 
pulp dry in a pan on two pounds of double re- 


fined ſugar, pare two large lemons thin, put in 


toe peel and {qu eeze the juice through a ſieve 
Air it till cool, cut a ſmall piece of bread, toaſt 


DAS 15% FR 


at, rub 1 i with yeaſt, put i in to work i it, cover it 


WIN IH 8 i Ty $2 i 21 


| cloſe a and let it ſtand twenty four hours; f tale! the 


toaſt, lemon peel, and yeaſt clean off, Put the 
Tiquorin : a rundlet, and! in three or four months: it 


Ii 4 11 3 „ 104 14-4 11. 354 905 
will be fir to uſe, | | 


Tug it) 190% ft . # 


uro MARE I L Tin WINE. 


YN 113, ebne 211 1 OL n DNE PIOLY JH) 2 $4401 * 


TAKE 5 quarts of ſtrong white wine, 


EF; "1 v ” &% 71 18 1 A Fi 41 151⁰ 


and 


CONFECTIONARY. 265 
and a half of gentian root, roman wormwood, 
tops of cardos, oentaury, camomile flowers, f 
each three drachms, half an ounce of orange 
peel, of mutmegs, mace, and cloves, of each 
one drachm; infuſe all for forty eight hours, 

ſtrain | it, and drink a glaſs an hour before dinner, 
this i is very fit for people troubled with t the 
gout. 


* - N 
8 " * 5 MEE S 7 * # ks © ; 4a LT 5 
„ j * * * . # ® 41445 | 6 =— = * 4, 4 44 3+ * 


* 9 MAKE. DAMSON WINE. 


__ 
wade 


12 


6 A ＋ H E R your Jamivns dry, weigh” and 
put them! into an earthen ſtein that hath : a faucet, 
andto every eight poundso of fruit put a gallon o n of 
water, Kim i it and put it to your fruit ſcalding 
hot; let! it ſtand two days then draw i it off i into a 
veſſel fit for it: and to every gallon of liquor put 
two pounds and: a half « of fine ſugar ; let the e veſſel 
be full, ſtop it cloſe, and the longer it fiands the 
better, it will keep a year; the ſmall damſons are 


the beſt; put a ſmall Jump of ſugar in every bot- 


& 
>» 


266 CONFECTIONARY. 

te when you draw it off. This wine is very fit 
for thoſe who drink much, and of an aftringent 
nature. of 1 {1 9/165 450% Do? 


10 MAKE GRAPE WINE. 


\.} BRUISE your grapes to a maſh a tap muft 
be placed at the bottom of the caſk, tie an hair 
cloth over the faucet, and ſet it running; take 

out the pulp and gradually preſs it in a fide, preſs 

till the liquor is drained. Air your veſſel with a 
lighted rag dipped in brimſtone, burn it till it be- 
eomes dry, pour the liquor in through a ſieve fun- 
nel to ſtop the drugs, and put a pebble at.the 

bung hole that it may ferment. When it he 

| thus ſtood for twelve days, draw. it gently, of 

| into another caſk 1 well ſeaſoned, Soy this as th the 
firſt, when it has fermented and quite calm, coyer 


it up; in this manner With the common white 


grape you may make good white wine ; of the 


red a Claret, you TT heighten the colour with 
brazil 


CON FECTLON ABY; eby 
brazil boiled in: about a grain of it and ſtrained 
very clear. The white grape if not too ripe gixes | 
a good rheniſh taſte as in cooling; the nuſkadine 
grape produces a fine ſweet wine. 


. 913 x" be A "oP 


WINE LITTLE, 1KEERIOBIT © 
CANARY, OR AS G © O'D. 


2-2» of "T4 4 + POP 25 


To give raifm wine Alete de ie 
colours put a few walnut leaves into your Heat 
wines, in another a few bay Jeaves, in another 'A 
fewelder flowers; to make it uke red! part take 
twelve gallons of black wine, tae" gallons of 
French brandy, and the reſt raiſin wine; this 
will ſerye or a hogſhead: and t wake ir like 
wadeita, take à walnut peel off the outſide, chop 


Daubner! 


and icep! ih half a pint of rec | wine, pourirto 


22102 — 4 , 

a bottle of of e dry wine, "and 7 9 
7* If 0 ROI! won 29 At 722 

to a arr quantity. „ 
5 18 l . — af 3 ©; 44,» * — 988 
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10 MAKE WALNUT WINE. 


N 4 


TA K E two pounds of brown ſugar, « one 
8 of honey to every gallon of water; boil 
them half an hour, ſkim it and put in the rub to 
every gallon a handful of leaves, pour che liquor 
on and let it be all night; then take out the 
leaves, and put in half a pint of yeaſt; and let it 
work fourteen days, which will take off the 
ſweetneſs; ſtop it up in a caſk and let it ſtand 
xx or eight months. This 1 is — for eee in 
e e 


TO MAKE Raobrany N 


8 10 5 Jad 


YOUR 1— 2 muſt be dry, f fo ripe 
and uſed juſt after they are gathered, f in .onder to 
-prefervetheir flavour; in proportion to one quart 
F WI three ene: of fine met ſu- 
el nod nin $0293726 277 2; „ 1107 1911 1 $315 


CONFECTION ARY. '26g 


gar, and little better than a gallon of clear water; 
ſtirring it five or fix tims a day, to mix the whole 
well together; and let it foment for three or four 
days; put it in your caſk, and, for every gallon 
put in two whole eggs, taking care they are not 
broke in putting them in. It muſt ſtand Wen 
three months before you bottle 1 * un e 
Vour water ſhould be of a good flavour, for 
in the choice of that, principally depends the 
making of good or bad taſted wines. Qure com- 
mon water here in London ſhould remain for 2 
conſiderable time in earthen} 1Jars or vales. 1 


BIRCH Min 


TH E beſt ſeaſon for making this wine es, 
a little before the leaves ſhoot out; the ſap be- 
ing! then both” thin and clear; to procure the 
| Juice, bore ſeveral holes in the body of the tree 
and put in faucets made of the branches of elder, 
the ſooner you uſe it the better; when you have 


7 CONFECTIONARY. 


got a faſficient quantity of liquor, put to every 
gallon, à quart of honey, ſtirring them well to- 
gether; 3 few cloves, and ſome-lemon-rind, 
aud let the whole boil far an hour, ſkimming it 
well as it rifes, let ir cool, put in three ſpoonfuls 
of” new” yeaſt, when the yeaſt begins to fettle | 
put it into a runlet that will juſt bold it, and let 
it tand ſeven weeks, and then bottle it, it will 
be fir to drink in little better than a month, but 
may be kept good for two years. Sogar may be 
uſed inſtead of honey, | Putting two pounds ta 


N gallon. 


This wine is ubellome. pleafant, and a very 
meh cordiat;* good in | curing confuniprions, and 
is particularly ſerviceable in ſcorbutic diſorders. 


\ 
a ec % 


ANOTHER EXCELLENT CUR- 


TAKE à hamper of currants, which you 


fquecze well-through a very coarſe ſieve; when 
; all 


CONFECTIONARY: 27 


all your currants are ſqueezed, meaſure the quan- 
tity; of liquor you have got, and put it in a 
large tub; add to it the double quantity of wa- 
ter; when you have well mixed your water and 
curxant juice together, add thirty fix pounds of 
ſugar in the tub, and let it diffolye, ſtirring it 
from time to time. When your ſugar is well 
diffolyed, have a caſk, and fill i it with that wine. 
The next day it will begin to work, then you 
muſt be very careful to fill up the caſk. twice A 
day, either with ſome of the ſame liquor, if you 
have any left, or with a mixture of water and 
ſugar, till it has ceaſed entirely to work. Then 
you ſtop well your caſk, and let it clarify elf, 
It muſt ſtand at leaſt three months in the caſk 
before you draw it. 15 
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HE myſtery. which the generality | 
F of diſtillers have affected to throw 
over their art in order to keep it 
from the public, has not a little con- 
tributed to induce many pretenders to attempt 
an explanation of its excellent qualities; uhich 
like quackery in phyfick, not only defraudg us 
of our money, but what is more valuable, in- 
jures our health likewiſe. It is to deſtroy ſuch. 
* impaſtors 


| Fr; 


Sy 22 
ä 5 IS: |. RY. LR I 
z 2 4 = * | +20 ex 


—_ char undertake this 6 . — ; 


the only means 1 will make uſe of to ol obtain that 
point. S048" 0 

1 will begin firſt by explaining what is meant 
by diſtlung Jhowſmany ſorts of diſtillings there 
are: what are the inſtruments fit for that buſi- 
neſs: what accidents it is liable to: what muſt 
be done to prevent them. Then I will point the 
remedies which mayjbe applied to thoſꝑ accidents 
when they do happen; and at laſt I will enter 
into the detail of the different ſorts of liquors 
chat of their « compoſition and the ba 808. 0 ways 


OJ (BR ee N [ 
of preparing them. ms Ned 15% * 5 j 
te bps plied bebe Ne 
of che principle of that art; I Will endevour 
tu mit nothing of hat may ſerve d inſtruct 
completely either the lovers of diſtilling, or the 
artiſts, Who';, profeſs it, and make. it their: par- 
tieular bufmeſ s. 
| ö : beg 


— 
esd! 
* S 3 wed - 


DIST £1 L BAY: 1 


beg from my readers chey WII fayout me 


with. their reflections, and their 6 obſervations; 
being always ready , p:eorreth, myſelf a according 
to the hints which will be rel to me 


1 7 $4811 


for the benefit of the public, 


ron donor Haider mol 22d 17 


Difillng i in Fiat is the art of oy Ep Hpirits 


V2 212 Ne e „I. 8 
from bodies. F | 
eter; 220 a t99: 29S ODE v Who yore Hy 


1 is to produce by means of 
heat, ſuch an action as will ſecrete Shows nes 
the bodies in Which nm $251k pace 


11 hat W is the 1 aud eng alke⸗ | 
dan uf the. badisen pad pech eee 


of ſpirits without any Aer PR EW 
fermentation: 12 Ty: ide 3720 


wt + 4 


R * 7950 is N. 


1. it is; erb exteriorey hy means: of the 
kre or other deen in which, be ſtill is 
blaced, then it is called either + digeſtion, * of 
diſtittation,: . digeſtionz; when the; receipts are 
ee > : T 2 | only 


which are concealed in it, by freeing them fron 


the learned, and be the *. 


nerary plants, and perfumed oils or eſſences. 


K DISTILLERY. 


| only prepared to the ſecretion of their fois 
| diſtillation when the action of heat has -ſuch 
A power as really to ſecrete thoſe ſpirits and 
make them to afin. 


#4 7 
k%.5 So? 


It is chat heat which provoking a .commo- 
motion and agitation among the inſenſible part 
of any body whatſoever, detaches them, divide 
them, and procures' a paſſage to the | ſpirir ; 


the faint or terraqueous ee N 2 — 


they were © employed. hl 
v 1 * „ jun 
Confidered in that point TY view; „ le the 
may become worthy of eng ing the attention of ors 


of their ſtudies. 


Infinite are the parts which that art embraces 
Every thing which the earth produces, wether 
flowers, fruits, grains, ſpices, aromatical or vul- 


We 
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We ſhall not undertake to defend its utility 

nor its charms; it is from the courſe of this 
work we hope it may and will be deduced where- | 
WH with to make and Juſtify its encomium. | 


4 


. o 
1 
- « 


OF. DISTILLING IN PARTICULAR. 


AFTER having defined, diſtilling in gene⸗ 
al we muſt ſay ſomething more particular * 
that article, | | | Ts 


.. 


of diſtilling. The firſt, called diſtilling per aſcen- 
/m, that is to ſay by raiſing, is made by placing 


2 ll the ſtill on the fire or other hot matters, ſuch as 

a gravel, - horſe dung, - boiling: water, &c. &ce Which 
promotes a riſing of the ſpirita. This method is 

4 the moſt common and almoſt the caly one ogg 

* 74 \ ay #1 «47747 be 

\er len N in ae 753. MHD; £31 QUAL verd.: 

„ onstmore sies! Pugzg ent- 2191s 


„ iS rr 
The ſees called per 25 enſum that i is to T3 | 


by depreſſing wy 0 vding, 1 is procured by plac: 
ing the fie on t the t top of the veſſel e e — — in 
diſtilling which precipitates the ſoirits, his 


method is uſed by the liquoriſt diſtillers but for 
the pilsſof cloyes, nutmegs, and mac 


Some aſſert that the oil of ; Juniper, ;berpies i is 
very gopd-drawn per pheenjum, it Bom aw 

The third and laſt called per Iatus, chat is to 
ſay fidely or by the ſide is; never praKtifed b but by 
chymiſts therefore WE pals it over in filence. 
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DEFINITION. sik T8. 


r VT 444707 MO +4. 
ee use che: moſt ſubtile particles 
of Bm n anna 


* tes ; ey A . oe "£2. +6 EC ALS 6, ie 


All bodies: without any exceptign are impreg- 


> 4 44 7er: 20 
nated with ſpirits in more or leſs; quantities, aj 


v = 
I WT . 
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Fe of . F 1 7 1 
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Theſe particles are an igneous. ſubſtance, which 
by its very nature is wr en of. and on 
to a 1 Samens, trois guad 1 ne 


WT: 5 52 


That fybtite p portion of bodies | is more of hen 
diſpoſed. to ſecretion according, as the bodies in 
which 1 it is contained are more or leſs perſons or 


+ 
i++ . Fa, D 


1 


7 


more or leſs oily, 


4 * - — 0 WW —©  -* +" — 
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ALAN Ile 40 » 1A 

DEFINITION, OF ESSENCES. 
BY effences are meant in diſtillery as well as 
chymiſtry the oily parts, of a body; that ſort of 
oil called eſſence may be extracted from all ſorts 
of bodies and conſlitutes one of the; principles 
with which they are compoſed. 7 At leaſt 1 n 
faithfully aſcertain that in all my operations, | 
it has been my particular obſervation that I diſ- 
tilled nothing from which I could not extract 
1 4 Jil 
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oil or eſſence. In every ſort of diſtillation made 
from fruits, flowers, ſweet ſmelling ſpices prin- 
eĩpally and any other ſorts of ſpices put in di- 
geſtion, [ have always ſeen ſwiming over the 
phlegms or faints, a ſoft and unctuous ſubſtance ; 
and that ſubſtance is an oil. Now that ol is 
what is called "fence when? it 1s * 1 of our 
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DEFINITION OF SIMPLE WATERS, 
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BY fimple waters is meant what is ; diſtilled 
| from flowers and other things without water, 
l brandy or ſpirit of wine. Such diſtillations are 
generally of a phlegmatic quality though fragrant, 
always charged with the odor of the body from 
Which it j is extracted, and even of 4 more pe per- 
ſect fragrancy than m—_ _ nell. en 56 
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DEPL — or PH LEGMS- ? 
* 180 1 2 7053} 
PEL EOS. which ſoma. call faint dre 
the terraqueaus particles which ma ke part of the 
compoſition of bodies; whether this principle 
be active or paſſive, I leave to the chymiſts to 
diſcuſs a am m only a diſtiller. BE 
4a. aS ) $507 tinto 
However it is, or may be, it is nevertheleſs 
very effential for all artiſts of that profeſſion to 
be well acquainted with its nature, for many 
are miſtaken in it. Some take as phlegm certain 
white and cloudy drops which come firſt when 
the receipts contained i in the ſtill begin to nin. 
Notwichſtanding it is certain chat theſe drops are 
often the moſt ſpiritgous particles of the matters 
which diſtill, which they depriye themſelves of 
very gradually, The whiteneſs of thoſe cloudy 
drops is owing only to ſome moiſtneſs which re- 
mained 
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nazined in the top of the ſtill; when if they had 
obſer ved to wipe it off well, they ſhould have 
en chat the firſt drop which runs would have 
deen as tranſparent and brilliant as the laſt, and 
it is to their detriment that they throw off choſe 
rſt dre wich are the moſt Volatile,” and 


eee their deep 750 N ag bs 
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Here i is ou obſervation which 0 Arden 
pitention, and which I recommend very earneſtly 
hoy any diſtiller. In all the matters Which 
have- kuſt been put in digeſtion or what is the 
Game meaning, ſet to infuſe the day before, the 
Pieits are the firſt which fly to the top of the 
Mil; when on the contrary in thoſe” receipts 
which have not been ſet to infuſe the phlegm 
_ raiſe firſt and the ſpirits afterwards the reaſon is 


quite phyſical and fo plain that it requires nor 
n elucidation to conceiye ity inn N. "et 95 wt 


» & % „ 


 D1IREILLER of 
gh will add again an obſervation'which I mike 


vo doubt wilt: pleaſe the cuflous, and even; K 
may engage, all thoſe who have ſome notion of 


diſtillery: and though I do not pretend to flatter 
myſelf with" being the firſt has made it, I can 


norwithflanding aſſure with ſafety that-it has ne- 


yer r been mentioned in any book before. this 18 
In all the mixt receipts ſuch as would be 
2 in which you would put to diſtill fl owers, 
fruits and ſpices together without being previ- 
ouſly prepared by means of the digeſtion; the 
action of the fire riſes firſt the ſpirits of the flow= 
a in ſuch 4 1 manner that in ſpite of the mixttire 
theſe ſpirits have contracted nothing from the 
ſmell of the fruits nor of the ſpices. That ſecre- 
tion made, the ſpirits of the fruits riſe next, with! 


out any mixture of the ſpices nor of the flowers, 


In fine the ſpirits of the ſpices came laſt without 


the leaſt impregnation of the odour of the flowers 


por dhe taſte of the feats; every article keeps 
diſtinct 


/ 


« + 


diſtinct by Wy that a e and I invite 
thoſe who might doubt the veracity of this aſler- 
tion to r. the een of it. 


1 6 Lk 3 A R- + * 4. 1137 


/ * intereſting a I have TT on 
ſpices, i is, that whether they have been put in 
Ggeſtion or not; whether the phlegms or faints 
have raiſed; before the ſpirits or the ſpirits before 
the. phlegms; the ſpirits you draw from thoſe 
forts of ingredients are hardly impregnated with 
the finell and taſte of them, and I have always 
been. obliged to mix along with choſe ſpirits a 
certain portion of the phlegms in more or leſs 
quantities to give them the taſte and perfume of 
the ſpices becauſe it is the phlegms not the ſpirits 
which contain more of that taſte and flagrancy. 
This obſervation is abſolutely neceffary,. at leaſt 


in my humble opinion I judge it ſuch ; and may 
nn prove certain ſatisfactory or a curious 
waders 3 248 lle 5E. 
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As the 852 digeſtion has often been wile ui 
of in this eſlay, I will not go any farther without 
explaining what is meant by it and explaining its 
utility, and even the peceſſity. it is of in "moo 
circumſtances. o F pf 40 
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N 3 are 0 to 8 in $i IH hen you 
have chem to ſoak i in a proper diſſolvent over 2 
very mild heat to ſoften them. This prepar:tion 
is requiſite and neceſſary for many ſorts of i ingre- 
dients in diſtillery. . It procures the ſpirits a more 
facile ilſue from the matters * here they are 
tained. dank 7 1091150 SiH) ad em i 
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The 0 geltions which are HAR without any 


heat at all are thoſe which are more generally ud 


and the leaſt; becauſe 1hoſe which are made over 
the 
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the fire or by means of hot matters ſuch as dung, 
&c. in which the veſſel is placed, always take 
away | ſome of the goodneſs, quality, and merit 
of the goods, 15 they cannot but promote ſome 
of the ſpirits, and it is very eaſy to conceive that 
this muſt be lo much of the he quaſity,.,, 
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When) you W to draw eſſences; the fagre- 
Gents muſt unavoidibly be prepared by means of 
the digeſtion: In order to draw well the ſpirits 
and eſſences from ſpices, digeſtion is again there 
of an abſolute neceſſity. In ſhort digeſtion enters 
neceſſarily in our e and is an —_— 
ai es HH, Weft. 4 
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or Fruits AND HE IR 
a DIFFERENT SPECIES)" 
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- Various: are en wad al of i in  diftilling 
has are ith, rinds, ſome ith kins, ſome 
_ kernels, 
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keraelss, ſome Wa done eb ne 
ing are 100! all E 0 Ls gmt 


it, in Englantfe 4 eve 152 2 0805 =o 
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or civil orange, *e lemon, and? the berganior are 
excellgit for che Bqwors of calle, when y. Hake 
uſe of the zel of tholt di different Traits" ro exact 
the perſomt lion them toj ger with the Ol of 
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| divas IA nintefſence of choſe” ſort 'ﬆf frat 
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cannot | be drawn þ ete as in Sn 
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tro Deca fe 'behides at toe 
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much of, th dein Primitive flay 
the price they fetch , in this,country. renders 68 
irapoſlible thing for che diſtiller to think of days 
ing that * — from them with any (profit 
* advantage t to h himſelf. Wes ſhall ſpeak of the 
1 chuling g thoſe fruits 1 W, n we come 1 to 
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Among the Els with kernels there are 2 
which the diſtillers make uſe of except the re reinette 
apple, the "rouſelet' peur, and the quince. We 
make whit is called ratafia or cordial ' water, 
with thoſe three ſorts of fruits. — But the rouſe- 
ket peur i is more ordirarily preſerved i in brandy. 

As quince, is fit fora ſpiritous e 00 you 
may diſtill the ſpirits on liquor, which, by. ſo fer- 
menting comes from it. And the FX pirit oft ht 
water or rather virous liquor is is ebf em. 
ployed in a liquor which in preſerving all he de- 

licacy of taſte of that fruits acquires its well known 


beneficient qualities for the ſtomach. 


i was wi 3013 10 St; slut vis ef comin 
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Côrdials are : made Ub with ſtone witz, f uch 
as cherries, plumbs, apricots, and — Peaches; 
theſe four ſpecies of fruits may be E in 
brandy. There are again other ſorts of fruits 

which 
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which diſtillers employ for ratafia and ſyrups. 
Such are raf pberries and ſtrawherrigs, Which enter 
in the compoſition of ſeveral ſorts of cordials 
in order to give them a nicer and more exquiſite 
taſte. Mulberries, and raſpberries, ; 5 well as 
morello cherries are again often made uſe of tc | to. 

give 2 colour to certain, cordials, i There i is 2 
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ru, made with mae, and currants wh 
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EY fruits are likewiſe of great uſe ! in dif: | 
»r Pe | en is 
aller. "Rarafia may de made with walnuts 3 


and that fruit f may alſo be vreferyed 1 in er 


-- 


ee ks A n J 


6 4.17 508 2 Ops; Gran; Nn 


* 


Ne Ot LES 
Alngad hs made uſe of for the Lau de 
Mean, And from, that fruit we draw, gs.1 85 
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We have ſpoken here but of thoſe fruits Which 
are generally made uſe of by diſtitlers,, there arc 


many others which might! be employed with as 
much ſucceſs, It is enough to have pointed 


here t the vfe which, is ans of them 2 it Weber 


„ w# » 


— „ 


diſcoveries. The receipts change. as | the aſl 
changes; 2 but the method and the proceeding 
we "recommend here will always ſerye and be 
uſeful to direct the operations. 
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OF. "THE. AROMATICAL AND Vun. 
1 NERARY. PLANTS. "i 


bor: e 76.13 2d 985 7:20 oven tin 
FH OSE plants are callect aromatical whoſe 
ſtalk and flower have a ſtrong and penetrating 
odor though altogether agreeable, ſuch plant 
preſerre that odor a long while after they are 
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Fliofe e delt ate Peat vulnerary 9 75 = 
an aromatical taſte, and which are unQuous 
and baWamic.- We ſpeak here of the vuinertry 
plants, becauſe we fhall give in the courſe of 


this work the receipt and method of  feveral vul- 


nerary waters principally that called arguα,ulu 
The aromatical and Vulnerary plants ate in great 


numbers; but we ſhall not enter into that detail; 
we ſhall coutent ourſelves with only pointing here 
thoſe which the diftillets make a greater con- 


1 
ſummation of ſuch as meliſſa, roſemary, Javen- 
£ 115 . | 1 4 Jl Ii £ 


der, aſpic; marjoram lage; &c. which we ſhall” 
hereafter give the receipts of. As for the vul- 
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nerary they will be found 2 I 
| which | CORCETN: them. Fees n 2 5 
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From "the -kromatical Py we © ah "I 
ö frrous” Waters, which are exquiſite to > firengrhen | 
the heart and che brath } "Ind Which are n. 
Hug uleck in fwoons. We may likewiſe | 
draw dulnteflences from them Which ftand in the 
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ſtead of the plants themſelves, in the ſeaſons 
in which the plants exiſt no more. 


Aromatical plants are diſtilled in two different 
manners; either with water to make ſimple 
waters 4, or with ſpirit. of wine to make odo- 
riferous waters. Both of them contribute to our 
health, in contributing to ai cleanneſs. of the 


body. * * T4; Ee s 9 1 1 % 10 4 7 my & F. 17 [yoo * 
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The beſt vulnerary which may be em ployed 
are thoſe which come from Switzerland. ; They 
generally ſend ; in thoſe ſorts of Plants dry. lex es 


and flowers all together, they, preſerve enough 
of their good N to be employed here. 


The vulnerary plants which enter in the com. 
poſition" of the arguebuſade: water," all grow 
in France. They are em red in their - ſtrength, 
when they are gute green. it i is Principe in 
the time they are in bloflom, they are to be em- 
| 23 They may, ua diſtilled with Plan 


Water; 


water ; but thoſe diſtilled — kt of wine have 
4 great deal more virtue 5 7 batt” 12 025 208 v1. 
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Both the 10 and flowers of "aca 
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plants enter in the compoſition of the Pol. pon 
They are likewiſe | employed in the makifg of 


ſweet ſmelling ſatchels, ar bags. The general 
rule is to employ them ini cheir full vigour;! and 


to gather them before the too great heat of the 
day had deprived, thera of, their r fagrancy., 


b is what can be ſald on aromatie MP and - 
vulnerary plants. When we come t ſpeak of 
thern in particular we ſhall enter into a'greater 
detail about/them, 0 OR "1283 6. 
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51 H E ſpices r moſtly made uſe of i in | Aller 
are "the ore, the cin n che nutmeg, and 
the mace. r In Yar ＋ os 01d 
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e fr Uſſerent "forts. of. ies ge you, may 
. by means of diſtillation, what js calle 
ſpirits; and by infuſion you make tinfuges: and 
ous of eſſence. Theſe ſpices emer alſo in the 
compoſition of ſeveral pdoriferous warers, but 
efpecially ĩ in moſt of the cordials of Rays they 
are material ingrochents; Y 

"The. Reds moſt, Known in Miſter, are 
fennel, © angelica, aniſced, coriander, Juniper, 
Parſely, the carra way, the caxrot, and many 
others. From theſe various ent. f ſeeds 
vo draw ſpirits with brandy for. palata ble li 
quors. You may likewiſe draw oils of effence, 


or make infufions for ratafias, ſuch as. that called 


pes Petra or the ſeven- ſeeds-cordial, 
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H A V E orange flower juſt gathered imme. 
diarely after the riſing 0 the ſun; ; put both the 
leaves and the heart of the flower together with- 
out picking them in cb. cicükbie with water ; 
place your til} upon the fire in obſerving well 
the rules of diſtillery.,, | Your fire muſt be here a 
little quicker than when you diſtil with brandy : 
| becauſe water being more heavy a and leſs ſpiritu- 
ous, it riſes with more difficulty, and cannot 


LAKES 


even riſe at all without a quick fire, 'You muſt 


be very attentive upon the quantity of water 


* ou want to draw, for ſhould you draw foo 
much, the flower would ſtick to the bottom of 
the cucurbite, burn and ſpoil what is already 
drawn, Should you draw too little, you would 
loſe what you might get more; forget not to 
keep your warm tub filled often with cold water; 
this attention adds greatly to the goodneſs and 


U4z quality 
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quality of the diſtillation, and preſerves the fla- 
Vun. The picking of the flowers alone with. 
_ out the leaves, may very well be made uſe of, 
"and the liquor drawn from them wil not be i in 
any degree 1 the other. * 


. 206: RECEIPT. 


'F OR'a pound of orange flowers «whe four 
quarts of water and draw three. 
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ron a pound of picking three quarts of 
water to draw two, or two and half A Pint at 
moſt, in obſerving the rules. * 
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TO MAKE THE NEROLY AN 
"ORANGE FLOWER Lens 
DOUBLE.” 


. 
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T HE orange 2 Water called double, is 
a water drawn from thoſe flowers by means of 


the ſtill withour any Water, brandy, or bir, 
' whatever, and the method i is as follows: : 


: 6! 


You put in your cucurbite as much flower as 
it can hold, and place it in a balneo-mariæ, 
when the heat deadening the flowers by degrees, 
melts it and ſets it a boiling at laſt ; then that 1 Is 
the time that the water called double begins t to 
riſe. In order to make the water as it thould be 


you muſt have flowers freſh gathered immediate- 
ly after the riſing of the ſun and in fair weather: 
you, muſt make uſe of nothing but the leaves, 
and pick off all the hearts and hard knobs which 


form the « crown; you muſt likewiſe chuſe the 
thickeſt 
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thickeſt flowers becauſe they produce more in the 
diiſtillation, and have leſs cotton : you muſt keep 
Pretty quick fire, becauſe this! diſtillatioy is 
longer than by naked fire, and that your flowers 
do not run the riſtk of burning in the bottom of 
the cucurbite; 5 but you muſt take care to Keep 
the water of the warm tub very cod, if vu will 


have your liquor of an agreeable {mell, 
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Along with that double orange flower water, 
the? neroly or quinreſſence of orange flowers will 
dome alſo; but as this quinteſſence 1 is "the oily 


Ahh 


Patt i. it will ſwim. at top ; 1 that neroly is ik of A 
Seen colour, but after: a "few days i it turns 0 E 


reddiſh e one. | In order to ſeparate it it 2 * Ly from 
| zhe double water, you muſt lay the bottle doven, 


Wt LSE 7 01 [+ wig lr 22 A 3-44 2 


| the louble Water will, when you draw i ita come 
2M 8 v4 Cx * . 


5 Cx 


O27 


brd, and he neroly after wards, Such; is the me- 
5 Xx p 


Yaggl of making double orange Gower: water, and 
to. ſeparate the neroly or quinteſſer ence from i it. 


As Water iS ; perfect; very little is required. to 
give 


give, a great deal of perfume to the things-you 
mix it wich; but the neroly is ſtill infinitely: fy- 
perior to that double water itſelf, and can admit 
of no compariſon at all ; for half a gill of neroly 

does more than a quart and more of double wa-. 
ter; this is a fact Ren Wees will ny 
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— 5 or loſs Un — want let water; Wes you. — 
have it good, you muſt draw but a third part 
when the flowers are thick, and leſs if they are 
not, As for the neroly, its quantity depends en- 
tirely upon that of the diſtilled double water, 
upon the quickneſs of the fire, and the goodneſs 
of the flowers, The flowers from Provence and 
Languedoc, give more and better neroly than 
thoſe of Paris, —_— the flowers” have wore 
Wanne A hk alt 9 2 
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Mulgrave moon, ado il dro Nn 
TO make the neroly is: 
flowers, you muſt, if you want to draw a certain 
quantity of it, reput your double water in the 
ſtil; and add to that water ſome more orange 
flowers; then lute your ſtill well, and put it in 
a balneum mariæ, under which you keep a 
very ſmart fire, that the quickneſs of the heat of 
the common water mould provoke more e 
the rifing of the neroly. 3 
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A TER 1 receipts and directions for 
making fimple and double waters with thoſe fla- 
vous, with neroly or quinteſſence, we muſt 
ſpea of another ſort of water made with thoſe 
fame flowers, infuſed in ſpirits, and made à pa · 
wrable, liquor ; and we recommend our readers 


to 


DISTA1IL LERYI 9 


w take notice, that this water we are going do 

give à receipt. of, is not to be confounded (At 
the ratafia of orange flowers, from which, is 2 
ne much. A222 e, 


„ tun BOY? d 
To ks this Hance water you muſt firſt df 


ſolve ſugar into freſh water; when your ſugar in 
diſſolved, you add to it ſpirits of wine, and don: 
ple orange flower water; mix the whole” welt 
together, and paſs it through! the” n 
your licfuor e . nden 


PO" T > 25 
You may if you will 1 netoly inſtead vf 


double water; but then you muſt put in xte MU 


ſome brandy, neroly, and water; ſtill it, and 
throw what you have drawn from that into Jour 
frrap, mix it and paſs" it hroughthe bag. 7 x 4 


9101! 9 
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You e notice, that in this operation 
vou are not to Mill orunge flowers 'with braudy 
& make alqubr of char, beciiiſe- end Mer 
2 17584 2 ie N r * EN e oller 
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would never ſine don; the fpirits would be tow 
much loaded with 2 quintefſence whith yt could 
command; and that is the reaſon why we make 
uſe of the double fn eh and the W by pre- 
ference. = 


1 n 40 $4 OM | xs 
10 * ſix quarts of Au put three 
quarts and half a pint of brandy in your ſtill; put 
likewife three quarts of common water, and 
half a pint of double orange flower water. If 
your water is not very ſtrong in ſiowers, you 
muſt increaſe the quantity of this, and dimiſh in 
. of the common water, 
RECEIPT TO MAKE THE SAME 
WITH NEROLY. 


p 0 


* -THEquantic, ef neroly is twenty: ache of 
it to every quart of brandy, which you put in 
the ſtill; therefore for three quarts and half a 

| pint 


DIGSTIGLER 3 


pint.of brandy, you put ſixty drops" of -vietolyy 
then three quarts and half a pine of common was 
ter, and a HPO RY A ent bat : bus 


* oy \, . 4» 7 


oF ROSE WATER 


'Y ou muſt oather your. roſes immediatlyaks 
ter the riſing of the ſun, becauſe later the dos 
great: heat diſſipates their perfume. but, imme 
diately after the rifing of the ſun they pteterwe 
ſtill· a ſpirit from the air, which the dew of the 
night has een them with, and * ad 
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:You mul oy ; ang who + rainy weather 
0 the rain moiſtens them, and taxes eff 


os of (Hee virgye and nen, aN 


(had 4 Ine its u 211 15. 


T6 male che ſimple tole water, you "only pick 
all the leaves from the roſes, pound chen in 4 
wre fill up your cneurbite tg the) neck And 
© n 202 de e 
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ſtill your water by means of the balneum marie, 
e e your cucur bite. 


Te: im prove it and give it a ny a * 


you muſt reput your, ſtilled water in the cucurbite 


with the ſame quantity of roſes prepared as above, 
and ſtill them as Gs een, 


TW HAVE QUINTESSENCE OF 
ROSES. 


TAKE the pale double roſe, cultivated in 
gardens, gathered immediately after the riſing 
of the ſun; you muſt make uſe of a glaſs iill, 


then you lay a bed of flowers and a bed of falt, 
continuing thus till you have filled the cucurbitic . 


to the neck ; * vou have MA them well, 


worm; ty in that condition you will ket the hoſe | X 
reſt evo. whole days, i in order to give the quite g 


teflence time to come off from the flowers. . 7 De 
*Y 


its 


roſ 
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it 1s the alt e that neee 
come out af the roles, becauſe they have not 
ſtrength enough to throw it off them; and with- 
out ſalt, would ſend up but roſe water; but the 
alt giving tl them ſome ſtrength 1 in the ſpace of two * 
days, that they are left in digeſtion, "fchds up , 
the oily part of the roſes; which is the true 
quintefſence of roſes —Afﬀter che time preſcribed. | 
for the fermentation, you et yout roſes « diſtil- 
ling; what e comes firſt being nothing but phlegms 
you throw i it of: then luting the recipient to the 
worm, what comes. next is the double Water 
and the quinteſſence ; you NEAL this ETD . 
ſence e from the water as the nero ly « of the orange 


Ges. +. "yz A. : 11 In 2 3 Nd. 


fower water. 
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The line 1 roſe is not yet noten en. | 
ought to 0 much i n faſhion, _ irt 0 
its reign n will be # long g durati „ The Merit 75 Py 


roſes i is too Well Known 15 to ol a happy e. 
X ceſs 
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ceſs From the diſtilling of Its ; quintefſence, and 
the diſtiller who will make it well, will draw a 
wt advantage of it beſides honour.” 


$T +457 a [7 a>. 15 p | . ES 
1% 7 „% 6 


0 nis 6 flower is very good to make uſe of; 


the perfumer « em ploys i with ſucceſs for | Pow. 
ders, oils, and eſſences; the diſtiller turns it into 


liquor, np and double water, and * b 


Kenna, 
E 71 1 eie 1 | 

| TO: MAKE LILY Wr EE LI QU OR. 

- CHUSE fine lilies, - thick Ae blown, 

nõct at alt faded nor begun to decay; you vil 

get thoſe flowers as well as all thoſe you employ 

immediately after the-rifing of the ſun; you will 

, cut nothing but the ſtalk of the flower, becauſe 

1 would give to your diſtillation a taſte of green 

vou will leave the | flower whole, you will put 


it 
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>. 
it in the ** with common water and bran- 


dy in the proportion | hereafter mentioned in the 
receipt; you will il f it upon anaked fire a li- 
tle quick. e 


__ 


When your ſpirits are drawn you melt ſugar 
in water; when melted, you mix your ſpirits of 
lilies with i it, paſs: the whole through. 2 bag, and 


when fined down; your liquor will be fit for uſe, 
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A Arr. FOR TRE COMMON 
' SORT OF LIQUIOR,.// 


THREE quarts of brandy,” half 4 pound 
of lily flowers, three quarts of water, and a 


pound of ſugar for the ſyrup; the whole muſt 
make up five endes * in all * finiſh- 
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A RECEIPT FOR Wer DOUBLE 
e e Ne 


"brandy, for the ſyrup three pounds of ſugar in 
two quarts of common water; to produce four 
Auarts of liquor in all when done. A for 


Oo MAKE SIMPLE AND DOUBLE 
LILY WATER. | 


TO make the lily water finiple, take good 
flowers with the above deſcribed qualities; fill up 
your en 1 3 common water. 


uam ie #16 1:01: tba 
. Digil this receipt upon a naked — and a | it 
tle quick, becauſe water riſes more difficultl 
than ſpirits; obſerve not. to draw too much for 
feat the flowers burping i in the bottom ſhould 
ſpoil what has been drawn before ; ; keep your 
Vorm tub very cool to \ preſerve the odour. 
RECEIPT. 
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RECEIPT. 


FOR PEA quarts of common water take x 


pound of flowers ; for more Keep the ine 12 
Pat i 


I * 


portion. 


TO MAKE THE DOUBLE WA. 
TER AND THE QUINTESSENCE.. 
FILL the cucurbite of a glaſs fill with 
flowers to the neck, put leſs if you want lefs ; 
place your ſtill in a balneum mariæ, and put no 
water with the flowers; you will draw by that 
means alily water pure very fit for the preſervs- 
tion of the ſkin, If the feaſon proves very warm 
you 1 may draw from that diſtillation a quinteſ- 


| ſence i in the fame manner as you draw the neroly 
; from the orange flowers; if you want to draw 


your water double, draw PR the fourth ben; 
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and as for the quinteſſence, as it wil beim over, 


Wy SE you | 


ö 


| 
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you may none it as the peraly by ele ation, 
which will let the water run firſt and the Ap: 


defence ann. 


or CARNATION| WATER, 


1 H E carnations which the diſtillers employ 
| are thoſe; ſmall ones, which, 5 they ſerve for no- 
thing elſe but the making of liquors, for that rea- 
ſon called ratafia carnation, _ This ſmall carnati- 
on has but four leaves; to chuſe i it well it muſt 
be of a dark red, drawing upon black, and of a 
fine bloomy look; the time of gathering i it muſt 
be i in warm weather: this ſort of | carnation b blows 
8 three times a year ; : it is thoſe of the firſt blow! ing 
vou muſt chuſe as they have more frrength and 


contain 'more perfume than. thoſe which e come 
after, 


* 5 - # 
_—_ 2h all the leaves from their ſtalk and 
pur them in a pitcher; then pour brandy over 
them 
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40 and * them infufe thus the AM of f 
weeks, with : a ew wry to 54 . the taſte of "on 


F * 


flowers. „ 


i 18] 8 


After the fix weeks are ela pſed you paſs the 
whole through a fieve and let the flowers drain 
well, you. may even preſs them if you pleaſe * 
then melt ſugar in freſh water and when ir is 
melted mix it with your infufion of carhaticli. 
When all i is well mixed ſyrup and infufion toge- 
ther, © you paſs it through the bag and when 
fined down | org carnation water is fit for uſe. 
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INFUSION of carnations and fyrup half g 


and half. Six ounces of ſugar to every quart 1 
of water f Tor the ſyrup, and carnations at difere- 4 
tion for the infuion in brandy, | ee * ] 
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, it in the infugon. ; 


- 


Ul 
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ANOTHER WAY. 


wy © 


WHEN your carnations are picked as before 
directed, inſtead of ſetting | them to infuſe in 
brandy for. fix weeks; put them to infuſe in 
water, upon the fire. In leſs than three hours 
your carnations will have firipped themſe)ves of 
their colour, and be n0 more but of a pale red 
as a rag dipped | in wine; when that is done paſs 
your flowers i in a fieve and preſs them, then ac 
cording to the deepneſs of the tincture you make 
"your ſyrup. If it'is of a weak colour you make 
Your ſyrup: with that very decaftion ; ; and if you 
put as many quarts © of brandy as you have of 
Srup, Your liquor will inſtantly be done, you 
will not forget to | pound a little clove and 5 


clk. * PI bo 1 of 


18 4 te ts * 
4 1 74 F4 
* 90 


x -- * *. * * * 
* * o » 2» - . . M y 
1 TESCH 2 * — 2 nl mips rf 
„ 1 84 - * 
. 
% F 0 e 33 
* 0 - , , , 7 4 a 

CT > 28 . X of 1244» tae res it; ov; 
. 34 N 8 | * 44 183 ; £ # 

8 5 — - \ iT 


DISTILEERY; 48 

Ard 

JESSAMINE WATER. "= 

TA K E a quantity of flower of 2 

Which you pick carefully quite clean from all 

the green ſtalks and leaves about them, then 

put them in the ſtill with brandy and common 

water. That done, place your {til upon 2 hh 
arp l and; diſtill your flowers. 


Be very W above all not to Pang any 
phlegms, for you would ſpoil your liquor 
which would looſe all its perfume ; and in the 
diſiling of jeflamine it is always the perfume 
which riſes firſt, when all your ſpirits are drawn 
ſtop quickly your recipient. Then melt ſugar 
7 common water; when, done inſtead of | pour. 
ing your ſpirits into the ſyrup, you will pour 


Þ 
; 
} 


My 
jp 
} 


your ſyrup i into the recepient over the perfumed 
ſpirits. As ſoon as your ſyrup is poured in ſtop 


it immediately and do not pals this mixture - 
through 


through the bag, but the next day to give the 
diſtilled ſpirits time to Fool perfectly, i in order to 


1 


ee their fragrance. 


RECEIPT FOR SIX QUARTS. 


FLOWER of jeſſamine fix ounces ; three 
quarts and a gilt of brandy and a pint of water 
one p pound of fugar diffolved i in three quarts and 
half A 12 of water to make the Frup. ads Ho 
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22 10 * your wr jeſſynine-water fine and rich, 
you wall take four quarts of brandy, a pint of 
water, and four pounds of ſugar, two quarts and 
a pint and half a gill of water for the fyrup, 
and eee ounces of eki 

l "y at HT 
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pr 0 make your liquor fine and dry i in the 
n, you will take four quarts of brandy 8 
pint 


DPISTILLEWY: 4 
fin of water for the ſyrup, two quarts of water 


and two pounds of ſugar, and ten ounces” of 
jeſſamine, — 59 7 25 . F- 


ANOTHER way > 
Nen 


1 ou may 17 5 to infuſe for a wh: eight 
ounces of jeſſamine in the ſpirit of three quarts 
and half a pint of brandy ; when that time Is 
clapſed make your ſyrup, and add half a pint of 


brandy more on account of the weakening of the 


ſpirits, which the infuſion of the flowers ſhall 


have occaſioned, your liquor will be perfedt, 
this method is che beſt of all. | 
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"VIOLET WATER. "37.03 


7 HE ſingle violet wiath comes in he ſpring 
is infinitdly preferable to the double, and that 


which comes in autumn. It is then that 4 | 


L #1 1 D {Ys 77 
muſt employ 1 what we are * going to > ſpeak of. 
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- When you have Picked them clean from the | 
ſtalks you ſet them to infuſe in brandy. or ſpirit 
af wine for a month, after that time you will 
pals your infuſion in a ſieye, and when paſſed 
and you have well drained, the flowers ; you 
will melt fugar in common water, then pour 
your infufion into that ſyrup and mix the whole 
well; then paſs it through a bag and when 
fined down your liquor will be perfect and fi for 
uſe. 


ade RECEIPT. 


HE receipt is exactly the ſame as that we 
F bave preſcribed for the carnation· wate. So you 
moſt govern it by the fame rules 2nd directions 
except you are not ta put any cloves reither 
whale yor Feen in this, | in its dead | you v will 


Thep next N hee operation is abſolutely governed 
95 
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as in the receipt of carnation water to which 1 


refer. | MM 
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JONQUILL WATER. 


THERE are two ls of del, the 
fingte and the double; both blow in March 6+ 
April, are of a clear yellow between Citron amd 
2 the flagle are the more 6dbrifersus, 
the double Have their perfuttie rather more de- 
Heate. To make à liquor with oF _ muſt ww 
&ed"as follows s. 


Chuſe jonquills either fingle or double of 
the beſt perfume you can find, pick them and ſet 
them to ihfiiſe in Brandy till they have ſtripped 
tllemſelves of their cofour. This infufioh wade, 
vo Will melt ſugar in proportion of the quan- 
tity of the incloſed Tiqudr, and you Have pafſecl 
this through a Hieve you mix it With your fyrup 
together and paſs it through the bag then _ 


fined down | it is fit for uſe. * 


"_ 
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Here is again a better way. Diſtill with 
brandy upon a pretty quick fire what quantity of 
flowers you pleaſe, to make fix quarts of palate- 
able jonquill water, follow in every reſpect the 
article concerning the jeflamine-water to make it 
fine, dry of rich, and as the jonquill will not 
give its colour to the diſtillation, you will make 
uſe of the tincture of ſaffron, which you will 
put in ſufficient quantity to give to your liquor 
the real coloug of the flower, there is no other 
receipt in this caſe but the good ſenſe of the 


—_—_ 2 


Vou may likewiſe draw quinteſſenees from 
jonquills as you do from roſes, and with the 
. ame directions, that quinteſſence is good either 
to' perfume other liquors in which you want to 
give the fragrance and taſte of jonquills, or to 
make ſmelling waters to perfume eſſences and 
other things of different ſorts. 
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